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The Buffalo Smokemaster is 


UML AM 


with Filtered Smoke 










UFFALO Smokemasters save in smoking time, improve the color, flavor and quality of 

the finished product, and cut the consumption of sawdust by as much as 70%. Fully 
automatic, the BUFFALO Smokemaster gives complete control over smoke conditions. It holds 
six to eight hours supply of dampened sawdust. The BUFFALO Smokemaster is equally well 
adapted to air-conditioned or stationary smokerooms. The fire hazard is reduced in every 
type of smokehouse. The smoke is drawn through pipes equipped with dampers, to the ducts 
of the air conditioning systems of each of the smokerooms served. 
No gas or other fuel is required to generate smoke. 

Savings in sawdust and fuel, automatic operation and complete 
control over smoke requirements, make the Smokemaster a most 
profitable investment. Write for a list of prominent users and let 
a BUFFALO representative show you how easy it is to install. 


John E. Smith’s SonsCo. 50 Broadway, Buffalo 3,N.Y. 
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Get details without delay by 
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TESTED and PASSED 


The 


BATCH NO. 4 


. 
2054623, 2054624, 2054625 and 2054626. ra 


‘Made or for use under U. S. Pat. Nos 


CHICAGO 9, 1415 W. 37th ST. » NEWARK 5, 37 EMPIRE ST. «+ LOS ANGELES 11, 49th & GIFFORD STS. - 
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with PRAGUE POWDER 


© CURING SPEED! 

e@ COLOR FIXATION! 

© FLAVOR DEVELOPMENT! 
® QUALITY AND SALES! 


@ Nitrate and nitrite and sodium chloride are inseparable 
in Prague Powder crystals. No danger of their shifting 
and settling to throw your cure out-of-balance. 
Griffith’s exclusive “flash fusing” process does what 
dry-mixing fails to do . . . chemically wnites them in 
balanced, fluffy, fast-dissolving curing crystals! And 
laboratory control assures you of a uniform cure—from 


the top to the bottom of every Prague Powder drum. 


writing today. 


GRIFFITH 


LABORATORIES 


TORONTO 2, 115 GEORGE ST. 
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NO CAPACITY LOSS 
FROM FROST 
AT ANY TIME 








@ The NIAGARA “NO-FROST” METHOD assures 
uniform temperature without loss of capacity from 
frosting of refrigerating coils at any time. 


By preventing frost accumulation, it not only does 
away entirely with the nuisance of defrosting. It sets 
a new and higher standard of refrigeration system per- 
formance...free from operating difficulty and mainte- 
nance trouble...and with lower costs, because you 
always get the full capacity of your compressor with- 
out the waste of power that comes from running with 
frost on the coils. 

NIAGARA “NO-FROST” installations are operating 
successfully in every refrigeration application requiring 
temperatures below freezing...meat chilling and holding, 
pre-cooling and holding of fruits and vegetables, butter, 
egg and cheese storage, fish freezing, quick freezing of 
foods, ice cream hardening. 


Ask for Bulletin 83-NP 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 


New York 17, N. Y. 


Field Engineering Offices in Principal Cities 


405 Lexington Ave. 


INDUSTRIAL COOLING 4@ By HEATING © DRYING 


NIAGARA 





HUMIDIFYING @ AIR ENGINEERING EQUIPMENT 
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TOP-SSEALING YOUR CONTAINERS 


so your profits can’t leak out! 


HOW BOSTITCH AUTOCLENCH 
STOPS TWO COSTLY LEAKS: 


1. LOWERS SEALING COSTS 


On many products shipped in corrugated containers, you 
can beat other top-sealing methods by giving them the 
Bostitch Autoclench touch. Yes! Just touch the container on 
the outside artd the staple is clinched on the inside. As fast 
and easy as that! No need to insert a sealing blade; the 
staple closes itself. 

Containers may be dusty or clean, hot or cold, damp or dry. 
The sealing is instant; no drying time. It’s sure; no failures. 
It’s neat; no staining nor covering up the printing. All these 
benefits are yours when Bostitch Autoclench does your 
top-sealing. 


2. PREVENTS SHIPPING LOSSES 


On containers suited to this method, you can’t beat 
Bostifch Autoclench for secure fastening. Drum and drop 
tests have proved that. Dampness can’t loosen the seal and 
let the contents spill out. Pilfering is discouraged — the 
staples can’t be taken out and put back by hand without 
detection. But, you and your customers can take the staples 
out without damaging the container . . . a re-use plus that’s 
worth big money. 


A DEMONSTRATION WILL CONVINCE 
YOU THAT BOSTITCH AUTOCLENCH 
FASTENS IT BETTER AND FASTER 


See how the amazing Autoclench staple closes itself. Look 
up your nearest Bostitch distributor in your phone book, or 
write BOSTITCH. 


if your problem is different, ask about the complete Bostitch 
line of top stitchers, bottom stitchers, self-feeding hammers 
and tackers, and other stapling and wire stitching equipment. 


BOSTITCH 


Address 





412 Mechanic Street, Westerly, R. I. 


Please send Folder B-132 on Bostitch shipping room tools. 


ie ts 1 Shas gcd abate 





Machine weighs only three pounds. 
A girl can handle it with ease. 


ee aa 


At packing bench or in shipping room, 
Bostitch Autoclench “seals them where they are.” 





So quick and so portable— 
it can seal them as they pass by. 
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it 
4 crc. the following performance facts 
about this amazing enamel... then write 
fi | us for complete details of our no-risk trial 
| offer. (1) One coat of Damp-Tex covers. 
ry | (2) Forces out moisture and dries overnight 









| i into porcelain-like waterproof film despite 
‘| presence of moisture. (3) Sticks to wet or eo STEAM TEST 
6 dry wood, metal, concrete, plaster and Damp-Tex is unaffected by live 





} masonry. (4) Kills Rust, Rot, Dinge, Bacteria Gene enema te aay rom. FUNGUS TEST 
4 if and Fungus*. (5) One gallon covers approx- i Pre oe es sgh 
4 imately 350 sq. ft. of porous surface, 450 sq. ae ty naa Sg ‘ound 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


gt! *With Pre-Treatment. 
. 

FR On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 














WASHING TEST 


Constant moisture and re- 


j peated washings will not soften MOISTURE TEST 
or in ony woy harm Damp-Tex. Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 
blister or break 














CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing salutions are not in- 
jvrious to Damp-Tex Enamel 


Damp-Tex is unaffected “lt 
by lactic and other ‘“ 
common food acids. 


Riiten: MFG. CO. crarior at rHeresa ST. LOUIS, MO. 
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Heres NEW CONVENIENCE in Truck Refrigeration 

































































A complete, packaged TRUCK REFRIGERATION UNIT 
that you can install yourself 


The utmost simplicity of the new Kold-Hold Packaged 
Refrigeration Unit pays dividends for you in lower 
Truck Refrigeration costs. Just push the Unit into 
the truck, bolt it in place and it’s ready for operation. 

The cooling cycle is started by merely plugging-in 
to any 110 volt electric outlet. Thus, you can build 
refrigeration in the truck wherever electricity is 
available. The “Hold-Over” Plates in the unit will 
maintain the predetermined low temperature of the 
truck throughout a day’s deliveries. 





What Is It? A complete assembly of all units necessary to 
adequately refrigerate an average truck 40° to 50° tempera- 


will ture for a day’s run, 
Jew 
ted, How Does It Work? Unit is shipped complete, ready to install. 
Push into truck, cut holes for air intake and discharge, bolt to 
r floor and plug into electrical outlet. 
Is Body Work Required? No. The unit is adjustable to fit 
most any truck. No “dog house” for compressor, no change 
of body or expensive installations are required. 
How Long To Freeze Plates? Ample plate refrigeration for 
extreme weather conditions. 
T 
“— Hew About Long Runs? Truck Contents are easily protected 
din on runs of 2 days or longer by simply plugging-in at any gas 
call station, garage or overnight stop. 


What Is Operating Cost? The 1 hp. compressor has capacity 
of 42,000 BTU’s in 10 hours and operates for a few cents a 
day. Any refrigeration man can service if ever necessary. 


How Does It Compare With Ice? The Kold-Hold Unit pro- 
vides a more dependable refrigeration at less cost. There is 
no slime or bother. 


| Pi ‘adel 





New bulletin describes the 


Is This New? It is new only in that it is a packaged unit. many advantages of Kold- 
7 Kold-Hold Refrigeration Plates have given satisfactory opera- a Re- 
rest tion for hundreds of users for over 15 years, copy ody. 
: | KOLD-HOLD 
mel. 
protects every step of the way 
Jobbers in Principal Cities STORAGE 








KOLD-HOLD MANUFACTURING COMPANY - 460 E. HAZEL ST., LANSING 4, MICHIGAN 
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"BOSS" JUMBO DEHAIRERS FOR CAPA- 
CITIES UP TO 750 HOGS PER HOUR. 





“BOSS GRATE DEHAIRERS FOR CAPA- 
s CITIES UP TO 120 HOGS PER HOUR. 


; > 














A TOUGH JOB 


Dehairing, one of the toughest opera- 











tions in any plant, is made easy by the 
use of "Boss" dehairing equipment. 



































For thirty years a standard product 
“BABY BOSS" DE- — of The Cincinnati Butchers’ Supply 
oma aun i» “ | Company, "Boss" Dehairers have at- 


HOGS PER HOUR. 


tained their present high efficiency 
Sa by constant, on-the-job study of de- 
, hairing operations, and open-minded 
revision of design wherever indicated. 








Write for descriptive literature. It's 





CHAS. G. SCHMIDT 





* free . . . and you're welcome. 
* 
* . 


THE Cncinnedt suns SUPPLY COMPANY 


CINCINNATI 16, OHIO 














Page 8 The National Provisioner—May 1, 1948 




















= 





MADE ONLY BY 





THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


ESTABLISHED 1877 
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Naturally, sausages have that tangy, smoke flavor in 


Armour Natural Casings 


The natural, evenly distributed porosity of Armour Natural Casings 
allows smoke to penetrate evenly, deeply, easily . . . gives sausages the 


delicious, zesty smoke flavor customers like. 


Choose these fine natural casings to give sausages 
these important advantages: 


Appetizing Appearance Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 





ARMOUR 


AR@-3 0 MPA Be 
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BRAND 


YELLOW CORN FLoyp 





: Meat packers find these products 
improve quality. 

: Our technical division will furnish 
information and advice 


without obligation. 


CORN rowers SALES COMPANY 


17 Sater © Place New York 4, N.Y. 
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A UNIVERSAL SYSTEM 





for packaging in either glass or tin! 








Ti aylor *1 retort 


ERE IT IS—a completely Automatic Taylor Retort 
Control System that’s equally adaptable to both 
glass and tin! We designed it mainly for retorting large 
glass containers with lightweight caps—but it’s perfect- 
ly able to take care of specialty items where retort pres- 
sure and container pressure must have a certain dif- 
ferential. Ideal for those tough, fussy jobs where you 
have to change retort pressure in step with internal 
container pressure. 


Masterminding this system is the Taylor Fulscope 
Time Schedule Controller. Here’s what it does axto- 
matically: Gradually increases temperature and pres- 
sure in the retort to the correct processing value, holds 
both for a predetermined length of time, and then 
gradually lowers them as required by the product and 
package. Thus you can’t distort cans, and you can’t 
blow off glass package lids or ‘dish them in’’, because 
the pressure differential will always be in the right 
direction and will not exceed a safe value. 
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control system 


This universal No. 1 Retort Control System is only 
one of a complete line of Automatic Taylor Retort 
Control Systems now available. Another example 
of how Taylor Accuracy is helping food processors 
keep quality up and costs down. 


Write us for complete details, or call in your Taylor 
Field Engineer. Taylor Instrument Companies, Roch- 
ester, N. Y., or Toronto, Canada. Instruments for indi- 
cating, recording and controlling temperature, pressure, 


humidity, flow and liquid level. 


 ‘ ielatenain 


MEAN 


ACCURACY FIRST 





~ 








IN HOME AND 


INDUSTRY 
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... For Transit Icing! 


In convenience, economy and efficiency 
—RED DIAMOND DRY ICE is 
outstanding for the protection of per- 
ishable foods in transit. It provides maximum cooling at 


lower cost — especially on longer trips. Many re-icing 
A National Network of Service delays are eliminated. 
28 Producing Plants A , . 
Over 50 Distributing Warehouse Write today for data on Red Diamond Dry Ice and its 


Points applications to your shipping needs. 


tue Aguid cARBONIC cORPORATI 


3110 S. Kedzie Avenue, Chicago 23, Illinois 


Representatives in all Principal Cities of the United States and Canada 
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GLOBE Garinpers 


WILL GIVE YOU 


The new Globe Grinders offer you a 
new high in adaptability to meat process- 
ing needs. They turn out ground meat of 
superior texture, they are more economi- 
cal to operate, they handle a larger vol- 
ume of meat, require less maintenance 
and are easier to clean. They have a 
longer service life and produce cleaner cut- 
ting with a minimum crushing of meat 
fibres. Many design innovations have 
been incorporated in these grinders to 
insure peak performance at the lowest 
possible operating costs. There is a 
Globe Grinder to meet the requirements 
of every sausage plant. Ask your Globe 
salesman for details on Globe Grinders 
to fit your particular needs. 





¢ Better Design 
¢ Better Performance 





View looking down into face of the feed screw 

standard grinder bow! (at and the design of the 

left), and elongated grinder lands or flutes which 

bowl (right). The square or are sealed off at the 

rectangular throat, having a feeding end, prevents 

larger~area than the con- rotation of the meat 

ventional round throat, pro- with the worm and 

vides a larger opening for eliminates backing-up. 

product to enter the cylinder Faster feeding is the re- 
and wormand consequently accommodates a larg- sult. Small trimmings and pre-ground meats to be 
er volume of meat. One corner of throat is round- reground to a smaller size, present difficulties in 
ed off to a large radius in the cylinder to provide some grinders, but the im- 
an initial shearing or gripping edge. The meat proved Globe Grinder han- 
when contacting the worm is sheared off by this dles these small-particle loads 
edge and immediately begins an uninterrupted easily, quickly, turning out a 
movement forward to knife and plate. This initial fine textured product without 
shearing edge together with the concave forward crushing or mashing. 


33 years serving the Meat Packing Industry with Expertly Designed Equipment 








The GLOBE Company 222055: 
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House Agricultural 
Committee Reports 
Out Inspection Bill 


HE Kem meat inspection bill (S 

2256) was reported out of the 
House agriculture committee on Wed- 
nesday of this week and is awaiting ac- 
tion by the House. The bill, which has 
already passed the Senate, would estab- 
lish as the policy of Congress that meat 
inspection costs be borne by the United 
States. It is reliably reported that 
there was no opposition to the bill in 
the House committee. 

The committee’s action followed an 
extensive hearing on Tuesday on the 
Kem, Gillie and Ploeser bills, during 
which a number of representatives of 
the livestock and meat industry and re- 
lated interests testified. Representative 
Dirksen of Illinois, one of the leading 
opponents of the bill, also submitted tes- 
timony. The Gillie bill (HR 5675) and 
the Ploeser bill (HR 6259) are similar 
to the Kem bill with the exception of 
the overtime provision which is found 
in the Senate measure. 

On Monday of this week the Senate 
subcommittee on agricultural appropri- 
ations began hearings on the proposal to 
provide funds for the support of federal 
meat inspection. This committee is still 
hearing testimony on other agricultural 
appropriations so it is not expected to 
take action for some time. Even 
though the Kem bill were enacted by 
Congress it would be necessary to ap- 
propriate funds before the policy could 
become effective. 

Oscar G. Mayer, president, Oscar 
Mayer & Co., and a member of the 
board of directors of the American 
Meat Institute, in a comprehensive re- 
port before the Senate appropriations 
committee, asserted that the long-term 
effect of charging the cost of inspection 
toa part of the packing industry, as is 
now the case, would be a decline in the 
amount of meat produced under federal 
inspection. The trend toward federal 
meat inspection has already stopped, he 
said, and some decline has been evi- 
denced. When costs become a larger 
factor, the decline probably will be more 
marked, he predicted. In support of 
his contention that federal inspection 
is designed for the protection and pro- 
motion of the public health and general 
welfare and not for the specific benefit 
of the inspected packer, Mr. Mayer re- 
viewed for the committee the major du- 
ties of the meat inspection division of 
the Department of Agriculture. 


He maintained that federal meat in- 
spection is not comparable to the in- 
spection service granted in the seafood 


(Continued on page 22.) 


Strike Appears Nearing Stalemate; 
CIO Alerts 9 Independent Locals 


HE nationwide strike of the United 

Packinghouse Workers of America 
(CIO) against six major packers en- 
tered its seventh week with no evidence 
that any sort of settlement is in sight. 
Unless there is some unforeseen devel- 
opment in conciliation meetings being 
held iate this week in Washington be- 
tween the union and Swift & Company 
representatives, it is generally con- 
ceded that a stalemate will have been 
reached, with the companies sticking to 
their original offer of a 9c an hour in- 
crease and the union holding out for a 
somewhat larger amount. 


All of the Big Four packers and the 





HOUSE PASSES BILL TO 
REPEAL TAXES ON OLEO 











Last minute efforts by dairy state 
Representatives to block or nullify oleo 
relief legislation failed this week when 
the House voted 260 to 106 to repeal 
special federal taxes on oleomargarine. 
The measure now goes to the Senate 
where an even harder fight is expected. 

If passed by the Senate, the Rivers 
bill would repeal the federal tax of 10c 
per pound now imposed on colored mar- 
garine and the tax of 4c per pound on 
the uncolored fat. Beginning July 1, it 
would eliminate the oleo license taxes 
now paid by manufacturers, wholesalers 
and retailers. These amount to $600 per 
year on manufacturers; $480 per year 
on wholesalers of colored margarine 
and $200 on uncolored, and $48 on re- 
tailers of the colored product and $6 
for uncolored. 


Dairy state Representatives. argued 
the taxes are needed to protect butter 
producers from unfair competition; 
that their repeal would ruin the dairy 
industry. They attempted to have the 
bill recommitted and to amend it in 
various ways but were voted down on 
all proposals. 

The oleo relief bill had been forced to 
the House floor by discharging the agri- 
cultural committee from further consid- 
eration of the measure. 


Even if the bill passes the Senate and 
is approved by the President, sale of col- 
ored oleo will be blocked in California, 
Connecticut, Delaware, Idaho, Iowa, IIli- 
nois, Maine, Michigan, Minnesota, Mon- 
tana, New Hampshire, New York, Ohio, 
Oregon, Pennsylvania, South Dakota, 
Vermont, Washington, Wisconsin and 
Wyoming by state laws. Special licenses 
or taxes are imposed on oleo in some 
states. 


union have been in conference this week 
with Commissioner Cyrus Ching of the 
U. S. mediation and conciliation serv- 
ice and his associates. No progress was 
reported from these meetings. Both 
Armour and Company and Wilson & Co. 
had previously broken off negotiations 
with the union while meeting with the 
Chicago representatives of the media- 
tion and conciliation service, but ac- 
cepted Commissioner Ching’s request to 
participate in a last attempt to reach 
an agreement. Meetings with John 
Morrell & Co., Ottumwa, Ia., and the 
Rath Packing Co., Waterloo, Ia., have 
not yet been scheduled. 

The conferences were recessed Thurs- 
day night without explanation, and will 
probably be resumed next week. 

It appears at present that the only 
alternative to a stalemate would be for 
President Truman to issue an injunc- 
tion, ordering the CIO to go back to 
work for 80 days. However, such action 
seems extremely unlikely inasmuch as 
the strike has not created anything that 
even approaches a national emergency. 
The latest government report on meat 
production indicated that current out- 
put is practically normal for this season 
of the year—and only about 10 per cent 
below a year ago. Since the report is 
based on output at federally inspected 
plants, it seems certain that increased 
output by non-inspected plants would 
add materially to the total. Another 
factor is that somewhat smaller live- 
stock marketings than a year ago were 
forecast by USDA authorities. 

At midweek, Wayne Thurman, direc- 
tor of CIO district seven, notified vari- 
ous locals in Indiana, Ohio and Michi- 
gan to be ready for action against nine 
independent meat packers in the area. 
Thurman said that his “stand by” no- 
tice was not a strike call but indicated 
that it did constitute an effort to draw 
a higher offer than 9c per hour from 
the independents. 


“They are not budging beyond their 
offer to raise wages 9c an hour,” he 
said, “but we’re going to see whether 
they will offer more than that.” 

Plants which might be affected by 
this latest union move include the Mar- 
hoefer division of the Kuhner Packing 
Co., Emge & Sons, three units of the 
Hygrade Food Products Corp., Weil 
Packing Co., Galat Packing Co., Folger 
Packing Co., Kingan & Co. and Nichols- 
Foss Packing Co., as well as Swift and 
Armour branch houses. 

It is understood that several of these 
companies at one time offered the CIO 
an increase exceeding the 9c level on 











which the larger packers have stood 
firm, but that the union rejected the 
proposals and they were then with- 
drawn. There is some belief that the 
union may now be bluffing to win re- 
offers from these companies in an effort 
to use them in dealing with the larger 
packers against whom the strike is be- 
ing maintained. 

Several packers named above were in- 
terviewed and they reported that they 
had not received any further demands 
from the union, although they were ex- 
pecting some move on the part of the 
CIO in view of the “stand by” call sent 
to the locals. One of the companies ad- 
mitted that it has a meeting with the 
union scheduled for next week. An- 
other said it had told the union that it 
would be willing to meet, but no date 
has been agreed upon. 


The CIO would probably be unable to 
move against the Michigan independ- 
ents for at least 30 days because of a 
state law which prohibits precipitate 
strike action against firms in the food 
and other public service fields. 


The CIO union also reported that 
workers in seven independent plants in 
Kansas City, Mo. and Kansas City, 
Kans. walked out Monday of this week, 
following the violence at the CIO hall 
there on April 23. The plants are: Geo. 
Kaiser Packing Co., Kansas City 
Dressed Beef Co., Maurer-Neuer 
Corp., Eldridge Packing Co., Campbell 
Soup Co., Midwest Packing Co. and 
U. S. Packing Co. Operations at the 
U. S. Packing Co. were resumed later 
in the week, a union spokesman said, 
and he reported that the company had 
put into effect a 12c wage increase. Be- 
cause of the police battle with pickets 
there the union has filed suit for $123,- 
000 damages against the city. 

Late this week CIO President Philip 
Murray for the first time took an offi- 
cial role in the strike which began on 
March 16 in asking for a boycott of the 
products of the six struck firms. Offi- 
cials of the companies and the AFL im- 
mediately termed Murray’s efforts “fu- 
tile,” pointing out that truckers who 
haul meat to stores and the retail 
butchers are non-striking AFL mem- 
bers and that in most cases the public 
will not know whose meat it is buying 
anyway. 

On Thursday Wilson & Co., in a letter 
sent to the homes of striking employes 
of two of its plants, told them to come 
back to work or “take the risk of hav- 
ing their jobs filled by new employes.” 
The company gave employes of its Chi- 
cago plant until Monday to return. At 
its Cedar Rapids, Ia. plant they were 
given until May 5. A week ago, after a 
similar notice was served at the com- 
pany’s Los Angeles plant, most of the 
strikers returned and full operations 
have been resumed, a company spokes- 
man said. 

Wilson assured those employes “now 
working or who desire to work” that 
they will not be discriminated against 
by the union or any employes “in their 
terms or conditions of employment with 
the company because of returning.” 
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HOW COOPERATIVE ADVERTISING INCREASES VOLUME 


Cooperative advertising as a method of increasing meat sales and in- 
fluencing the public attitude toward meat was presented to greater Cleveland 
meat packers in a review of eight years of meat promotion and advertising 
by the American Meat Institute, Thursday, April 29, at the Carter hotel, 
A dinner followed after which the packers attended a mass retailer meeting. 

Earl M. Gibbs, vice president of Earl C. Gibbs, Inc. introduced Homer R, 
Davison, vice president of the Institute, who answered the question “Why 
Advertise?” 

“The packing industry is a volume industry and our operations are more 
stable and more economical when we have volume than when we haven't,” 
Davison said. “To get volume we create demand for the products of this 
industry by advertising,” he continued. Davison pointed out to the packers 
that volume in the industry meant meat for everyone and not for just a few 
as would be the case with small production. 

Richard N. Heath, executive vice president of the Leo Burnett Advertising 
Agency, Inc., gave a visual and statistical presentation of the meat educa- 
tional program of the Institute. Showing every magazine advertisement 
placed in the eight years of the meat educational program, Heath localized 
this national advertising to Cleveland. 

“1644 Cleveland doctors, for example, receive our meat message each 
month through their trade journals,” Heath said. “In all media Cleveland 
consumers receive 1,082,740 meat messages through weekly and monthly 
magazines, newspapers and on the Fred Waring radio show.” 

Packers attending the afternoon meeting were: State Packing Co., J. H. 
Rose; The Koblenzer Co., G. W. Haberbosch; Hughes Provision Co., R. §, 
Maffet; Cleveland Provision Co., William G. Fletcher and Ned O. Newcomb; 
Swift & Company, A. L. Eviston, Harry West and W. G. Pinkerton; Schaff- 
ner Brothers Co., Jack L. Schaffner; Geo. A. Hormel & Co., George Henning; 
Rath Packing Co., H. L. High; Earl C. Gibbs, Inc., Earl M. Gibbs, Davis 
C. Gibbs, Glen Ready, William S. Nowack and Andrew A. Chonko; Armour 


7 


G. W. Ball and D. M. Vore, jr. 





and Company, V. E. Handwerg; Sheller Bros., C. S. Sheller, J. R. Sheller, 








With reference to the 9c an hour in- 
crease offered by the packers, Wilson 
said it “has no intention of increasing 
its offer, regardless of how long the 
strike lasts.” 

The company letter went on to say: 





Swift Reports $7,200,000 
Earnings in 22-Week Period 


Swift & Company reported this week 
in a supplement to the preliminary 
prospectus relating to a $35,000,000 de- 
benture sale which began April 27, 1948 
that its net income for the 22 weeks 
ended April 3, amounted to $7,218,000. 

A total of $34,000,000 was estimated 
to be the net income for the period be- 
fore provision of $12,000,000 for “high 
cost additions to fixed assets.” In re- 
porting these earnings to the Securities 
and Exchange Commission the company 
stated that results for the 22 weeks 
period “should not be considered as in- 
dicative of the results on an annual 
basis,” and cited in this connection the 
seasonal nature of the meat packing 
business. 


The report also noted that the recent 
decline in commodity and _ livestock 
prices has had an adverse effect upon 
the results of operations for the fiscal 
year to date, which, however, “has been 
minimized by the application of the 
‘lifo’ method of valuing inventories,” 
Also, the strike, which has shut a num- 
ber of the firm’s plants, has had an ad- 
ditional adverse effect upon earnings 
this year. 


“It is clear that the real reason for the 
strike does not lie with the rank and file 
of the company’s employes. It is due 
principally to plans and ambitions of the 
union’s international officers who are 
up for re-election this year and who 
have apparently staked their future on 
getting more than the other unions 
accepted. 

Swift also sent letters this weekend 
to employes in struck plants, notifying 
them that a pay increase of 9c an hour 
will go into effect on Monday, May 3, 
and that those who do not report by 
May 10 will be subject to replacement 
and employes who are replaced will lose 
all rights. The letter stated that the 
company has made it clear to the union 
representatives and to the conciliation 
service that it will not settle the strike 
for a wage increase above 9c. 


Armour, in letters, invited its em- 
ployes to return under the same condi- 
tions that existed prior to the strike, 
plus a 9c wage increase effective May 3. 


The Cudahy Packing Co. also sent 
letters to employes informing them that 
its plants will be reopened on Monday. 


All of the major packers reported 
progress this week in restoring normal 
operations. Armour said that seven of 
its 21 struck plants are now operating 
at practically normal capacity. The 
Rath Packing Co. has been gradually 
increasing operations, as have the two 
struck Morrell plants at Ottumwa and 
Topeka, Kans. The feeling among the 
packers is that the back-to-work move- 
ment would be much stronger if it were 
not for the activities of “goon squads.” 
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Small Scale Freezing and 
Storing Pancreas Glands 


on pancreas gland salvage, THE 

NATIONAL PROVISIONER is reporting 
on an experiment in small-scale gland 
freezing conducted by this publication 
in conjunction with the research labora- 
tories of the Commonwealth Edison Co. 
of Chicago. The purpose of this test 
was to find a practical method of over- 
coming what appears to be a major ob- 
stacle to gland salvage by the small 
packer—the lack of facilities for freez- 
ing and temporary storage. 

The results of the test indicate that a 
feasible solution to this problem lies in 
the employment of an upright commer- 
cial freezer for freezing and temporary 
storage of the frozen pancreas glands. 

Because it is felt that this informa- 
tion may have basic value for the small 
slaughterer, it is being published at this 


I’ THIS second of a series of articles 





GLANDS ON FREEZING SHELF 





GLANDS ARE HARD FROZEN 
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time, even though a temporary market 
condition provides no encouragement for 
the packer wishing to enter the field of 
gland salvage. 

The recent change in the pancreas 
gland situation, as reported by I. J. 
Klingaman of Eli Lilly and Company 
(see NP of April 10, 1948, page 152) 
should be noted. At the time prelim- 
inary work on this series of articles 
was started, glands were short and 
pharmaceutical manufacturers were 
eager to uncover new sources. During 
the early part of this year, however, 
the supply of -glands became large and 
pharmaceutical interests have indicated 
that they are not soliciting new sources 





PLACING THERMOCOUPLE LEADS 


until they can evaluate stocks and pro- 
duction possibilities in relation to dia- 
betic needs. 

Many small packers reported to the 
PROVISIONER in the course of a recent 
survey that the lack of freezer facilities 
had prevented them from saving glands. 
With a small kill, the expense of in- 
stalling a freezer for handling a lim- 
ited number of pancreas glands was 
prohibitive. 

The idea of using an upright commer- 
cial freezer in the small plant for pan- 
creas gland freezing was conceived by 
George D. Wetherbee, refrigerating en- 
gineer of the Commonwealth Edison 
Co., Chicago. During the war he had 
charge of research and development of 
refrigeration equipment for the Quar- 
termaster General. It was decided to 
conduct an actual freezing test with a 
standard model upright freezer—a 15 
cu. ft. Carrier unit. (This particular 





unit was selected because of avail- 
ability.) 
For the purpose of the test cattle 


pancreas glands were secured from the 
Illinois Packing Co. and hog glands 
from The P. Brennan Co. The glands 
were taken from the packers’ regular 
kill and given the standard trim and 
handling. The glands were picked up 
on the morning of slaughter and taken 


to the research laboratories of the Com- 





GLANDS WEIGHED FIRST 





ALL TEMPERATURES RECORDED 


monwealth Edison Co. The aid of J. A. 
Noble, appliance testing engineer, was 
enlisted at the laboratory. 

The first step in the freezing test was 
the weighing of the glands. The two 
beef glands weighed 451 grams (15.9 
oz.) and the five pork glands weighed 
410 grams (14.46 oz.). The glands 
were of prime quality and had excellent 
trim. 

To determine how rapidly the upright 
Carrier unit could freeze pancreas 
glands, two thermocouples were placed 
in the center of the meatiest part of 
the glands—one in the beef and one in 
the pork pancreas—and two other ther- 
mocouples were placed under the larg- 
est of. the remaining beef and pork 
glands. A _ (fifth thermocouple was 
placed between, the first and second 
plates of the freezer to record the air 
temperature within the unit. 

A minor factor which was kept in 
mind in evaluating the test was the 
ideal condition of the freezer. The unit 
was completely defrosted and had been 
on for approximately 25 minutes before 
the beginning of the experiment and the 
load, as represented by the pancreas 
glands, was very light in relation to the 
total capacity of the freezer. However, 
it was stated these factors had no real 
bearing on the validity of the test in 
judging the approximate rapidity with 
which the unit completed freezing of 
the glands. 


Prior to transferring the glands into 
the freezer, the lead wires were taped 
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to the waxed paper on which the glands 
were placed. The four thermocouples 
for the gland temperatures were at- 
tached to a Micromax recorder which 
indicated the temperature for each of 
them every two minutes. The thermo- 
couple measuring the air temperature 
inside the freezer was attached to a 
potentiometer indicator. 

The thermocouple wires were coded 
as follows: No. 1 was placed under the 
pork gland; No. 2 was placed in the 
center of the hog gland; No. 3 was 
placed in the center of the beef gland; 
No. 4 was placed under the beef gland 
and No. 5 was placed between the first 
and second plates of the freezer to 
record the air temperature. The plate 
on which the glands were placed was 
the second or discharge plate. 

At the start of the test a reading was 
taken on each of the thermocouples. 
No. 1 registered 70 degs. F.; No. 2, 69 
degs. F.; No. 3, 69.5 degs. F.; No. 4, 72 
degs. F.; and No. 5, 26.5 degs. F. The 
last temperature represented the heat- 
ing of the freezer while placing the 
glands in position and photographing 
them with door wide open. 

The test began at 11:00 hours. At 
11:15 hours the first thermocouple read- 
ings were taken. All registered a sub- 
stantial drop in temperature. The two 
thermocouples placed underneath the 
glands, and the one recording the air 
temperature, showed the greatest drops 
in temperature. However, each of the 
glands registered a remarkable reduc- 
tion in temperature in the short period 
of time; the pork glands showing a drop 
of 32 degs. F. while the beef glands 
dropped 29.5 degs. F. 


After 15 Minutes 


The readings at this time were: No. 1, 
22 degs. F.; No. 2, the center of the 
pork gland, 37 degs. F.; No. 3, the cen- 
ter of the beef gland, 40 degs. F.; No. 4, 
15 degs. F., and No. 5, the temperature 
of the air in the freezer, 7 degs. F. 


The second reading was taken at 
11:30 hours. Again the drop in tem- 
perature was most pronounced beneath 
the glands and in the air of the freezer. 
The glands, as the recordings on the 
chart indicated, approached their latent 
heat point and were maintaining a fair- 
ly constant temperature. The _ beef 
glands dropped 10 degs. F. while the 
pork glands showed a decline of 7 
degs. F. 

The second temperature readings 
were as follows: No. 1, 13 degs. F.; No. 
2, 30 degs. F.; No. 3, 30 degs. F.; No. 4, 
38 degs. F.;°'No: 5, 3 degs. F. At this 
point the door of thé freezer was opened 
and the position of the thermocouples 
was inspected. Likewise, inasmuch as 
the Micromax could not register tem- 
peratures below 0 degs. F., the No. 4 
thermocouple, registering the tempera- 
ture underneath the beef gland, was 
transferred to a potentiometer indicator. 

The third reading was taken at 11:45 
hours, at which time the latent heat 
point of the product was passed. 

The temperature at the center of both 
of the glands was below freezing. The 
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TABLE OF TEST READINGS 


Position Time 
11:00 11:15 11:30 11:45 


Number 12:00 
Temperature in Degrees Fahrenheit 
1 70 22 13 q 15 
2. .69 37 30 28 0 
3. .69.5 40 30 20 0 
Ss 72 15 3 —12 —18.5 
7. 


26.5 7 3 1.5 1.5 











beef gland registered 20 degs. F. while 
the pork gland registered 28 degs. F. 
Again the beef gland showed the 
sharper drop in temperature, falling 10 
degs. as against 2 degs. for the pork 
gland. The other temperature readings 
were: No. 1, 4 degs. F.; No. 4, the ther- 
mocouple underneath the beef gland 
and consequently reflecting the temper- 
ature of the discharge plate on which 
the product rested, —12 degs. F.; No. 
5, the air temperature of the freezer, 
—1.5 degs. F. 


At 11:45 hours, the No. 1 thermo- 
couple, that is the one recording the 
temperature underneath the pork gland, 
was transferred from the Micromax to 
the potentiometer indicator so as to 
record temperatures below 0 degs. F. 


Beef Gland Froze Faster 


Based on ASRE standards, a product 
is considered frozen when it reaches an 
internal temperature of 10 degs. F. Ac- 
cordingly, the beef gland was frozen at 
11:52 hours when its center tempera- 
ture was 10 degs. F. and the pork gland 
at 11:57 hours. One of the phenomena 
noted in the test was the difference in 
the rate of freezing of the pork and the 
beef glands with the beef glands, de- 
spite heavier weight, freezing more 
rapidly. 

The final readings were taken at 
12:00 hours when both product center 
temperatures were 0 degs. F. The tem- 
perature of No. 1 thermocouple was 
—15 degs. F.; No. 4, —18.5 degs. F. 
and the air temperature of the freezer 
was —4.5 degs. F. 


In studying the temperature curve, 
one of the phenomena noted was the 
rather lengthy period required to pass 
the latent heat point of the glands. It 
required only twenty minutes to bring 
the temperature of the centers of both 
glands down to freezing; but it required 
another 30 minutes to pass the latent 
heat point of the glands. However, once 
the latent heat point was passed, the 
glands rapidly approached 0 degs. F. 

The tests clearly demonstrated the 
capability of the upright commercial 
freezer to freeze and hold pancreas 
glands. The capacity of the Carrier 





CORRECTION 


In the article on the opening of the 
new Abraham Bros. Packing Co. plant 
at Memphis, published in THE NATION- 
AL PROVISIONER of February 14, it was 
erroneously reported on page 15 that a 
Townsend machine was being used for 
derinding smoked bellies. The unit used 
for this purpose was a Dohm & Nelke 
Rindmaster. 






unit used in the test was 50 lbs. Freez 
capacity, according to the ASRE, is th 
ability of the unit to freeze the specifie 
weight to 10 degs. F. within a 24-hom 
period. The unit is capable of repeating 
the cycle every 24 hours with no ove. 
load on the machine. 

The additional load of fresh glands 
from a small packers’ kill, which would 
weigh much less than the unit’s capagi. 
ty, would not have an adverse effegt 
upon the glands held in storage in the 
same freezer. As was noted in the be. 
ginning of this article, the inside tem. 
perature of the freezer at the start of 
the test was 26.5 degs. F. Prior to open. 
ing the door, the freezer temperature 
was —1.5 degs. F. The rise in the tem. 
perature represents the time consumed 
in placing the glands in the freezer and 
getting a photograph of them. This was 
much longer than the time needed tp 
slide in a shelf with a fresh batch of 
glands. The freezer can function for 
several months without defrosting. The 
latter operation consists of removing 
the frost which has collected on the 
freezer plates. (Jt is believed that q 
unit of this type, or one employing eutec. 
tic plates, might be employed at the 
point of gland removal in larger plants. 
Under such conditions it might be possi- 
ble to freeze a considerable volume of 
glands at the point of removal before "7 
transporting them to the main freezer. 

At the least, such a unit would insure 


that the glands were kept in prime con- rei 
dition on removal from the animal.) eri 

spi 
Two Shelves for Freezing sic 


As can be observed from the picture 


of the freezer, two of the shelves could vs 
be devoted to freezing glands and two en 
for holding the frozen material in stor- th 


age. The overall inside dimensions of 
the freezer of the type used in the ex- 
periment are: depth, 18 in. and width, & 
29 in. The shelves are spaced 12 in, 


12 in., and 13% in. for an overall height b 
of 49% in. 
It is believed that the center two sec- lig 
tions should be devoted to freezing. (s 
These could be equipped with a frame 
holding four wire trays spaced 3 in. tie 


apart. This unit could be slid in and 
out of the freezer for loading and pry- 
ing the frozen glands from the screens. 
Each of the trays would have an area 
of 522 sq. in. (18 in. x 29 in.) of space 
for freezing glands. The total area for 
all eight trays would be 4176 sq. in., or 
29 sq. ft. of space on which to freeze 
the daily supply of glands from the 
small packers’ kill. 


The total capacity of the unit is ap- 
proximately 35 Ibs. per cu. ft. or 525 
lbs., well within the needs of a small 
killer. A large unit having twice the 
capacity is made by the same firm. The 
freezing capacity of this larger unit is 
stated to be about 75 lbs. 


The operating cost is negligible. The 
15 cu. ft. unit was operated in a test 
for a period of one month in an ambient 
temperature of 90 degs. F. and con- 
sumed 89 kwh. At 3c per kwh, the oper- 
ating cost of the unit would be $2.67 
per month. 
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LIGHT AND AIRY HAM CANNING LINE 


house department a_ well-lighted 

and airy location, which was 
reached when the plant was built sev- 
eral years ago, has recently paid a 
space dividend to the Roegelein Provi- 
sion Co., San Antonio, Tex., by provid- 
ing the space in which the plant has 
located its new ham canning and lunch- 
eon meat operations. In the original 
construction plan it was decided to give 
the smokehouse area plenty of natural 
lighting, even though it was below 
ground level. The construction of a re- 
taining wall, at a slight distance from 
the building, permitted the installation 
of windows in the smokehouse depart- 
ment wall, admitting sufficient natural 
light to illuminate normal operations 
(see photo above). 


In evaluating various space possibili- 
ties in which to install a limited-can- 


Tie: decision to make the smoke- 
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ning operation (by which the firm 
wished to take advantage of a specialty 
market for canned hams and to use its 
sausage facilities most fully) the man- 
agement decided the space in its smoke- 
house department was most desirable 
because of its proximity to cooking and 
smoking facilities. 

The Roegelein ham canning operation 
is a normal one, but it demonstrates 
how a profitable processing operation 


CANNING ROOM PICTURES 


ABOVE: A general view of ham canning 
operations showing arrangement of equip- 
ment and the well-lighted and venilated 
section of the smokehouse department con- 
verted to canning. August Roegelein, vice 
president, is viewing the crimping and 
vacuum pulling operations. BELOW: 
Three views of the scaling, pressing and 
crimping operations. 





can be added with existing plant facili- 
ties plus a minimum of specialized 
equipment for canning. 

After curing, the hams selected for 
canning are soaked in regular soaking 
vats and then transported by elevator 
to the third floor where ham boning is 
performed. The boned hams are re- 
turned to the basement of the smoke- 
house where they are given a light 
smoke prior to canning. The canning 
line, set up on the assembly line princi- 
ple, is located immediately adjacent to 
the smokehouse. 

The smoked hams are scaled, pressed, 
crimped, soldered, vacuum vented and 
moved to the cooking vats which are 
located in the same room. By means of 
a hand-operated electric hoist, the 
loaded retort baskets are placed in the 
cooking vat and processed. After a pre- 


(Continued on page 33.) 
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Why use muscles to do your moving and lifting? One 
man and a Yale Worksaver Electric Truck can do the job 
easier, faster, safer . . . save you some real money. Capaci- 
ties of Yale Worksavers run from 2,000 to 6,000 lbs.—7 
styles. 


See your local telephone directory for Yale representative 
or send for latest catalog—M-T. The Yale & Towne 
Mfg. Co.,4587 Tacony Street, 
Philadelphia 24, Pa. 





on SCALES 
HAND AND ELECTRIC HOISTS 
HAND LIFT AND ELECTRIC TRUCKS 
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Hide Brining Practice Reviewed—Il 








RINE will fully penetrate skins 
quicker than hides and will fully 
netrate the thin portions of hides 
quicker than the thick portions. Hides 
should be in the brine at least 14 hours 
to get full penetration of the thickest 
portions. Calfskins should cure in pos- 
sibly six to eight hours. If penetration 
js not complete at the time of removal, 
dry salting must be done on the pack. 
However, a 24-hour cycle of brining fits 
into most plant schedules. Previously 
brined hides are removed from the vat 
during the first hours of the day shift, 
with continuous agitation. The new 
hides are left in the brine until the start 


of the next day shift, with intermittent 
agitation, and then removed. 


It is necessary that the brine freely 
reach all surfaces of the hides, and be 
of uniform full saturation throughout 
the vat, by agitation of both hides and 
brine. One large operator agitates con- 
tinuously during the day shift, while 
charging, and then one minute per hour 
during the other two shifts. Paddle 
wheels are used, and they are started 
and stopped by having the watchmen 
throw the switch when passing to and 
from the clocks. 

Small packers who do not care to use 
mechanical agitation must, of course, 
use poles or paddles for stirring. This is 
wasteful of labor, and it must be faith- 
fully done. Care must be used not to 
injure the hides in poling. 


Size of Brining Vat 


For small-scale experimental work 
packers have used casks, tierces, and 
existing rectangular tanks of concrete 
or wood, with pole stirring, and have 
added dry salt at intervals to keep the 
brine strength high. Packers have also 
wed the overflow brine from spray 
brine systems; sometimes strengthened 
to 100 degs. salometer and sometimes 
at 80 degs. salometer or whatever 
strength is normally carried by the 
spray brine. 

The proportion of hides to saturated 
brine should be about one to five by 
Weight, so 1000 Ibs. of hides require 
5000 Ibs. of brine. This is 500 gals. of 
brine or 67 cu. ft. of brine. Additional 
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vat volume must be provided to take 
care of the hide volume displacement. 
Approximately 62 to 63 per cent of the 
hide “blood weight” is water, and the 
hides will first float and then sink as the 
brine penetrates. We may therefore es- 
timate a specific gravity of approxi- 
mately 1.14, so 1000 lbs. of hides would 
displace 106 gal. or 14 cu. ft., which 
adds about 20 per cent to the 500 gals. 
or 67 cu. ft. of brine volume noted. 

A 606-gal. or 81-cu. ft. total vat ca- 
pacity is needed for each 1,000 lbs. of 
hides or skins. Some freeboard must be 
allowed to take care of splash and agi- 
tation. Stated another way: Each gallon 
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Many meat packers are seeking more information about curing hides and skins 
by brining. For those packers THE NATIONAL PROVISIONER is publishing this 
series of articles, which was prepared by International Salt Co., Inc., on the art of 
brining. The three articles will cover the approved methods, equipment necessary 
and a comparison of costs with the dry salt method. For information on proper 
hide takeoff and cure by the dry salt method, a series of five articles beginning 
inthe May 17, 1947 issue (page 19) of the PROVISIONER, will be found very helpful. 


IAA AA AAA AIA AIAA AAA AAA ASA ASA AS ASS ASS SA SASS SSSA SASA ASAI I I I I I I 


of vat capacity (not each gallon of 
brine) will take care of 1.65 lbs. of 
hides or skins. Each cubic foot of vat 
capacity will take care of 12.4 lbs. of 
hides or skins. 


If 2 lbs. of hides are estimated per 
gallon of vat capacity, the vat will be 
quite crowded; at 1.25 lbs. per gal. there 
will be plenty of freedom. The 1.65 lbs. 
of hides noted above is not only a good 
average but is in line with the best 
practice today. 


Paddle Wheel Vats 


If a packer is going to practice brin- 
ing on a commercial scale, tierces or 
small tanks, hand agitation and other 
experimental make-shifts will be pro- 
hibited because of the waste in labor. 


Yet the smaller packers may not feel 
justified in going to the expense of a 
large oval concrete tank. For greatest 
convenience a tank should be installed 
with the top at floor level. 


If small packers wish to use mechan- 
ical agitation without too much expense, 
they should consider the wood paddle 
wheel vats used in tanneries. These are 
built to order by wood tank manufactur- 
ers and vendors of tannery equipment. 

For calfskins, a paddle vat of at least 
6 ft. width should be used, and for hides, 
at least 7 ft.-width. Maximum width is 
usually 9 ft. A capacity of 2 lbs. of 
hides per gal., as recommended by vari- 
ous manufacturers, will crowd the vat. 

The action of the paddles on the sur- 
face layer of brine, together with the 
curved bottom of the tank, causes the 


hides to travel in an oval motion, first 
along the surface toward one end of 
the tank, then down, then along the bot- 
tom (opposite direction to the surface 
motion) and then upward to the surface. 

The vats are of tank grade cypress or 
Douglas fir, but the paddle wheel is 
usually fir. A 5 ft.-width vat, of 3 in. fir, 
with 3 HP motor, reducer, shaft, sprock- 
ets and chain, would cost about $1,040 
and weigh 3,200 lbs. Greater widths 
would increase in cost about in propor- 
tion. 

At 1.65 lbs. of hides or skins per gal., 
an average paddle vat would have the 
following capacities: 

6 ft. width—2,000 Ibs. hides or skins 
7 ft. width—3,500 Ibs. hides or skins 


8 ft. width—4,000 Ibs. hides or skins 
9 ft. width—4,500 Ibs. hides or skins 


Draining of Hides 


After brining the hides are placed on 
trucks or horses to drain 30 minutes 
and then are placed in the pack. The 
large packers collect the drainage wa- 
ter in a sump and pump it back for re- 
use. Time of draining has an important 
bearing on shrink, as will be noted in 
the next article. 


Bundling of hides and skins for im- 
mediate shipment, after draining, has 
actually been done, with perfect results 
as far as keeping qualities were con- 
cerned. However, under these condi- 
tions, the shrink has not been as great 
as that of dry salted hides and, in fact, 
freight has to be paid on an excessive 
amount of moisture. Even if selling to 
a friendly and cooperative broker or 
tanner, the hides bundled thus would 
require excess freight payment, special 
adjustment on tare, and special tannery 
treatment, and these disadvantages 
probably outweigh the saving of labor 
in piling. 

Among the early objections of tan- 
ners to the practice of brining was the 
fact that brined hides and skins re- 
quired special tannery treatment, pri- 
marily due to a difference in the amount 
of shrink. 


For this reason, plus difficulties over 
tare adjustment, packer opinion is now 
to the effect that shrink should approxi- 
mate that of dry cured hides just as 
closely as possible, to give a standard- 
ized result. 


There are apparently contradictory 
opinions on the amount of shrink in 
brined hides and skins. Actually, shrink 
can be made any amount desired, and 
either over or under that of dry cured 
hides. If a brined hide is drained, dry 
salted and then held in an excessively 
drained pack for a long time, it will 
naturally have an excessive shrink. 
Conversely, a pack of very wet hides 
with the center several inches lower 
than the sides to hold moisture, will 
have an abnormally low shrink. The 
shrink is controlled by using a standard 
time of drainage after brining (say 30 
minutes) and then sloping the pack so 
that there is a proper amount of pack 
drainage. A certain amount of drain- 
age must be provided in any case. Hide 
cellar men soon learn to build the packs 
with the proper slope. 
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|Meat Inspection Bill Staty 


(Continued from page 15.) 


and poultry industries, to which it hy 
been compared, pointing out that jp 
spection in the latter industries is ng 
mandatory, but voluntary and that } 
covers only a minor part of the prody. 
tion of these industries and is not, 
requisite for interstate shipment 
Mayer’s testimony also brought out th 
points that it is unsound for Congres 
permanently to delegate its taxing 
power to an executive department of 
the government without any recurrep 
check on the scope of its activities ang 
the amount charged, and that trang. 
ferring the cost of inspection is in py 
sense an economy but merely shifts the 
burden from the entire public to a part 
of an industry. 

Henry Neuhoff, jr., president, Nep. 
hoff Bros. Packers, Inc., Dallas, ang 
president of the National Independent 
Meat Packers Association, presented 
figures to show the cost of inspection tp 
individual companies which are men- 
bers of NIMPA. “It constitutes a very 
large expense per company,” he stated, 
“Our figures show that the cost to 
our small and medium size members 
ranges, in the majority of cases, from 
$4,000 to $15,000 per year. This inspec. 
tion service is not performed for the 
benefit of the individual packing com. 
pany and we think it plainly wrong to 
ask the individual companies to pay the 
cost of this public service which would 





work great hardship on them. 


“Under the policy in effect for 40 | 


years, with the government bearing the 
cost of inspection, the federal meat in- 
spection service developed the highest 
reputation for honesty and scrupulous 
protection of the public health. The 
public has come to know this and to ae- 
cept meats rigidly inspected by repre- 
sentatives of their government as 
wholesome and sanitary. This accept- 
ance can only be maintained when it is 
known that the inspection is made by 
disinterested parties with no ties or ob- 
ligations to the industry whatsoever.” 


Mr. Neuhoff stressed the fact that 
placing the cost of inspection on the 
packer works to the serious disadvan- 
tage of the small firm which sells most 
of its products in local markets in com- 
petition with intrastate plants which do 
not have the expense of inspection. In 
addition, he argued, the small packer 
does not engage in the extensive process- 
ing of meat products and by-products 
which is characteristic of the larger 
packers and does not have the oppor- 
tunity to spread the cost of inspection 
over more products and a larger volume 
of production. 

Chancellor Weymouth, representing 
the Texas and Southwestern Cattle 
Raisers Association, also testified before 
the appropriations committee. He main- 
tained that the principle of the live- 
stock industry paying for inspection is 
inequitable, and because meat inspec- 
tion is a public health service, it should 
be paid for out of appropriations. 
Others who testified included: George 
Dressler, secretary, National Associa- 
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tion of Retail Meat Dealers ; F. E. Mol- 
lin, secretary of the American National 
Livestock Association; and David Dol- 
nick, representing the Amalgamated 
Meat Cutters & Butcher Workmen of 
North America. 

At the House agriculture committee 
hearing, J. F. Krey, chairman of the 
poard of the American Meat Institute 
and executive vice president of the Krey 
Packing Co., St. Louis, submitted testi- 
mony similar to that given before the 
Senate agriculture committee. In addi- 
tion, a wide cross-section of the live- 
stock and meat industry appeared be- 
fore the committee, including cattlemen, 
sheep and hog producers, retailers, 
veterinarians, cooperative livestock as- 
sociations, national farm organizations, 
large and small labor groups and sev- 
eral other organizations. 

Speaking for the Western States 
Meat Packers Association, L. B. Liljen- 
quist, Washington representative, in- 
formed the committee that many inde- 
pendent packers have kept their inspec- 
tion service this year in the hope that 
Congress “would restore the funds and 
return federal meat inspection to its 
proper basis.” 

He also expressed the opinion that 
“although the MID has reported that it 
believes there has been no deterioration 
in the standard of high quality inspec- 
tion service rendered during this past 
year, yet we believe that there is a 
danger of such deterioration arising 
under the present system. In many 
plants where federal meat inspection is 
now maintained it is certain that as 
economic conditions change, many of 
the smaller packers will have to con- 
sider giving up such inspection. If pack- 
ing plants give up federal meat inspec- 
tion, the jobs of the inspectors will be 
eliminated and it is probable that in 
some instances—in order to induce the 
management to continue federal meat 
inspection—inspectors will be less ex- 
acting in their inspection.” 

Representative Dirksen, chairman of 
the subcommittee on agricultural ap- 
propriations, testified against the bill. 
The main points of his testimony were 
as follows: 1) The fee system has not 
had enough trial; 2) The present sys- 
tem works and works well; 3) The in- 
spectors are satisfied and are in favor 
of the present system; 4) The cost per 
pound of meat is about 1/20 of a cent 
and therefore not burdensome to the in- 
dustry, and 5) It cannot be proved 
whether the consumer or the producer 
pays the cost or whether the packers 
absorb it. 

_Dirksen also said that the proposi- 
tion that the packers pay the cost of 
meat inspection is not new and was 
under discussion at the time the original 
bill was passed and was included in the 
committee’s minority report at that 
time. He added that it has been under 
consideration for the last several years. 
He quoted from the original minority 
report and said he would fight the ap- 
Propriation for meat inspection with 
“every honorable means” at his dis- 
posal. 


The National Provisioner—May 1, 1948 





“VOTATOR” is a registered trade 

mark. It applies only to products of 

the Votator Division of The Girdler 

Corporation. It represents many ° 
years of experience in the food, chemical and ° 
petroleum industries. It stands for high quality ° 
standards of manufacture often embodying 
unique and exclusive improvements. To be 
certain of the real thing in VOTATOR apparatus, ° 
deal only with an authorized Girdler repre- . 
sentative. The wide range of VoTaToR products ° 
which have been developed include apparatus, 
equipment, and plants for: 


Manufacturing Margarine 


Chilling Lard ° 
Deodorizing Edible Fats and Oils x 
Crystallizing Chemicals . 
Cooking and Cooling Starch : 
Hydrogenating Edible Fats and Oiis ° 
Slush Freezing Fruit and Vegetable Purees : 
Manufacturing Stearate Grease ° 
Processing Plastic Cream 7 


Aerating — Emulsifying— Molding 


THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KY. 


150 Broadway, New York City 7 


2612 Russ Bidg., San Francisco 4 . 505 Forsyth Bidg., Atlanta 3 
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Chicago Credit Men Elect 
2 Meat Packers to Office 


A. L. Jones, assistant treasurer and 
general credit manager of Armour and 
Company, was the unanimous choice of 
the members of the Chicago Associa- 
tion of Credit Men for president at the 
recent election as announced at the 





A. L. JONES 


J. E. WALSH 


fifty-second annual dinner at the Palmer 
House. J. E. Walsh, secretary and as- 
sistant treasurer of Oscar Mayer & Co., 
was elected second vice president of the 
association. 


Jones has been prominent in associa- 
tion activities for a long period. In 1946 
he was elected second vice president and 
in 1947 first vice president. He has been 
associated with Armour continuously 
for 29 years. 

Walsh has been treasurer of the asso- 
ciation since 1945 and has been active 
in association work. He is chairman of 
the meat packing industry committee 
of the National Association of Credit 
Men at the annual Congress, to be held 
in Cleveland, O., May 16 to 20. He 
started his career in the packing indus- 
try with Geo. A. Hormel & Co., Austin, 
Minn., in 1911 and joined Oscar Mayer 
in 1923. 


Neel Retires as President 
of Seitz Packing Company 


D. C. Neel, president of the Seitz 
Packing Co., St. Joseph, Mo., since 1936, 
this week sold his interest in the com- 
pany and announced his retirement from 
the packing business after 45 years. The 
business will continue under the direc- 
tion of Elmore Lingle and Garland Wil- 
son, jr., who have been associated with 
Neel in the Seitz company. 

Neel started his career in the indus- 
tty with Swift & Company, St. Joseph, 
where he was superintendent of the pork 
division. Later he went to Albany, WN. Y., 
4% general superintendent of the Albany 
Packing Co., and then returned to St. 
Joseph and purchased an interest in the 
Seitz company. 
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AMI Directors to Be Feted 


Members of the board of directors of 
the American Meat Institute, consisting 
of 43 executives of companies from 21 
states, will be honored on May 5 before 
a luncheon meeting of the members as- 
sembly of the St. Louis (Mo.) Chamber 
of Commerce at Hotel Statler, St. Louis. 
John F. Krey, vice president of the 
Krey Packing Co. there and a member 
of the board of directors of the St. 
Louis Chamber of Commerce, is chair- 
man of the board of the Institute. John 
Holmes, president of Swift & Company, 
will speak on the subject “The Public Be 
Told.” 


Stark-Wetzel Leases Plant 


The F. Hilgemeier & Bro., Inc., plant 
at Indianapolis, has been leased by 
Stark, Wetzel & Co., Inc., there as an 
addition to its slaughtering facilities. 
It expects to start operation in the 
Hilgemeier plant in about a month. Only 
the area for killing and processing hogs 
was leased, the remainder being occu- 
pied by a frozen food warehouse. Stark 
Wetzel will not be connected with the 
frozen food operations in any way, it 
was explained. Hilgemeier ceased killing 
of livestock in 1943. 





TWENTY-YEAR AWARD DINNER 


The Sugardale Provision Co., Canton, O., 
recently held a special award dinner for 
*20-Year Members.” Gold wrist watches 
were presented to 21 members of the firm 
who have 20 years or more service. In 
addition, the American Meat Institute silver 
service buttons were awarded to O. R. 
Smith, Walter Daily, Earl Snyder, John 
Kozub, sr., W. R. Shetler and Thomas 
Prestier, in recognition of their 25 years in 
the industry. Talks and awards were made 
by Leo B. Lavin, president; William L. 
Lavin, vice president, and Arthur Lavin, 
secretary and treasurer. Shown above, W. 
R. Shetler (right), oldest employe of the 
firm, receiving watch from Arthur Lavin. 


R. M. Smith Elected to 
Head Meat Canners Group 


Russell M. Smith, manager of the 
eanned foods and dog food divisions, 
Wilson & Co., Inc., was elected presi- 
dent of the National Meat Canners As- 
sociation at the annual meeting held 
recently. He succeeds T. C. Tait, head of 





R. M. SMITH 7... Tae 
the canned meat department, Swift & 
Company, who served as president the 
last two years. Smith has been asso- 
ciated with the industry for nearly 25 
years, more than 20 of which have been 
with Wilson. He was made head of the 
dog food division in 1934 and of the 
canned meat division in 1941. 

Other officers elected by the associa- 
tion include C. L. Nelson, Libby, McNeill 
& Libby, first vice president; Gus 
Robert, Cudahy Packing Co., second vice 
president; W. J. Foell, Foell Packing 
Co., treasurer, and J. H. Moninger, 
American Meat Institute, secretary. 

The National Meat Canners Associa- 
tion is an organization of leading meat 
canners in the United States which pro- 
motes the interests of packers of pre- 
pared meats in tin and glass. 


Stahl-Meyer Director Dies 


Edward C. Hartman, since 1944 treas- 
urer and director of Stahl-Meyer, Inc., 
Brooklyn, N. Y., died recently at his 
home, at the age of 56. Mr. Hartman be- 
gan his career in the meat packing in- 
dustry with a Brooklyn branch house of 
Morris & Co., as a clerk in 1910. In 
1912 he joined Joseph Stern & Sons, a 
subsidiary, as bookkeeper and became, 
successively, office manager and secre- 
tary. In 1923 the company became a 
part of Armour and Company and in 
1924 Mr. Hartman’s health forced his 
resignation and he spent some time in 
Florida. On his return to New York he 
joined the Louis Meyer Co., Brooklyn, as 
office manager. It was merged in 1928 
with Otto Stahl, Inc. He was controller 
of the new company from 1928 to 1944. 
He was also a member of the accounting 
committee of the AMI. 
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Personalities and Events 








of the Week 


@® Henry C. Neuer, 77, a founder of the 
Neuer Brothers Meat Co. and later 
president of the Delico Meat Products 
Co., both at Kansas City, Mo., died re- 
cently. The latter firm was incorpor- 
ated into the present Mauer-Neuer Cor- 
poration, which is now headed by Neu- 
er’s son, Carl C. Neuer. The father had 
retired five years ago. Before coming 
to this country 57 years ago Mr. Neuer 
lived in Germany. In Leipzig he attend- 
ed a special meat processing school 
where he prepared for his career in the 
packing industry. 

® C. L. Moran, manager of the branch 
house of the Cudahy Packing Co. at 
La Salle, Ill., since 1932, retired on April 
1. He had been with the company since 
1916. He has been succeeded by G. O. 
Blazier, who started with Cudahy in 
1941 at Elgin, Ill., and returned there 
following service in the Army. 


@ W. D. Swigert recently resigned his 
presidency of the Swigert Sausage Co., 
Chicago, to assume the duties of gen- 
eral manager of the Monroe Packing 
Co., Gary, Ind., as of May 1. 

@ Wilson & Co., Inc., Chicago, has an- 
nounced the appointment of Don S. 
Becker as superintendent of its newly 
acquired Costal Canning Co. plant in 
Philadelphia. The plant formerly canned 
dog food, but the nature of canning 
to be done there will depend on Becker’s 
preliminary survey, it is stated. 

@ The National Hide Association will 
hold a meeting at che Statler hotel in 
St. Louis, Mo., on May 10. 

® The Washington Packing Co., Wash- 
ington, N. C., was damaged by fire on 
April 26. Dan W. Smith, manager, esti- 
mated the loss at about $50,000. The 
company produces Tar Heel brand 
products. 


@ A special meeting of all active and 
life members of the board of directors 
of the National Independent Meat 
Packers Association will be held at the 
Palmer House, Chicago, at 10 a.m. on 
Friday, May 14. 

@® The Eatmore Sausage & Packing Co., 
Minot, N. D., has been sold to Leonard 
Jensen and Jerome Jensen, brothers, 
and Albert Vix, it has been announced 
by W. H. Preeper, senior partner of the 
firm. 


® Will J. Miller recently announced his 
resignation, effective July 1, as secre- 
tary-treasurer of the Kansas Livestock 
Association, a position he has held ten 
years. Miller is also state livestock san- 
itary commissioner. He said that the 
demands on his time and energy have 
increased to such an extent that he 
found it impossible to continue in both 
capacities. He is also a director of the 
National Live Stock and Meat Board. 


® Harold T. Crosby, vice president, 
Mickelberry’s Food Products Co., Chi- 
cago, has announced the ordination of 
his son, the Rev. Thomas Carroll Crosby, 
to the priesthood, Saturday, May 8. His 








first solemn mass will be May 9 at 12 
o’clock noon in Church of St. Odilio, 
Berwyn, IIl., with a reception at 7:30 
that evening at Normandie Lounge, 
Stevens hotel, to which all friends are 
invited. 

@® The Great Lakes Brokerage Co. has 
moved to larger quarters at 327 S. La- 
Salle st., Room 1641, Chicago 4, IIl., 
telephone Webster 5041. The company 
began operating from the new address 
on April 26. 

@ The efforts of Ewald Bartel, presi- 
dent, L. Bartel & Co., New York city, 
on behalf of the United Jewish Appeal 
will receive formal recognition in the 
form of a testimonial dinner which will 
be given in his honor on May 19 at the 
Essex House, New York. Benjamin 
Lowenstein, J. Lowenstein & Sons, gen- 
eral chairman of the meat and poultry 
division of the United Jewish Appeal 
of Greater New York, is in charge of 
arranging the dinner. 

® Forty St. Louis, Mo. war brides from 
nine nations attended a two-hour cook- 
ing school recently at the St. Louis In- 
dependent Packing Co. Proper meat 
cookery was demonstrated. 

@ Lowland Packing Co., Lowland, N. C., 
has obtained a charter from the secre- 
tary of state to operate a packing busi- 
ness. Authorized capital stock is $50,- 
000, and principal subscribers are Ber- 
nie Caton, R. A. Lupton and O. B. Wilk- 
inson. 

@ The committee from the Union 
Ganadera Regional de Nuevo Laredo 
(regional cattle raisers association) of 
the state of Tamaulipas, Mexico, which 
is planning construction of a beef pack- 
ing and canning plant in Nuevo Laredo, 
went to Mexico City early this week to 
confer with government agencies con- 








PLANKINTON VETERAN RETIRES 


On May 1, W. H. Matthies, beef product 
man for the sales department of the Plank- 
inton Packing Co., Milwaukee, Wis., will 
retire after 50 years in the industry. Shown 
here are A. B. Zautcke (left), head of the 
sales department, presenting Matthies with 
the AMI gold service button. Matthies 
started as a messenger boy for $3 a week, 
held various positions until he was assigned 
to the Madison territory in 1912 as sales- 
man. In 1926 he was made district sales 
manager and two years later promoted to 
his present position. 





cerning construction work. The plant, , 
cooperative project, is expected to he 
completed early in October. The com. 
mittee will go from Mexico City t 
Washington, D. C., to make arrange. 
ments with the Commodity Credit 
Corporation for selling it the output of 
the plant. 


@ J. T. McDonald has been appointed 
manager of the plant of the Ed. Auge 
Packing Co., San Antonio, Tex., sue. 
ceeding A. R. Griffith, former superip. 
tendent, who has entered business for 
himself. The announcement was made 
by S. Ferguson, office manager. 


@® R. E. Henry and E. V. Long have 
purchased the Llano Rendering (Co, 
Llano, Tex., from C. F. Berry and 
changed the name to the Llano By. 
Products Co. 


@ L. W. Todd, 41, manager of the Nor. 
folk, Va. branch of the Cudahy Packing 
Co., died recently. He was also for. 
merly associated with the Cudahy plant 
in Birmingham. 

@® Damage from a recent fire which 
swept the laundry unit at the Swift & 
Company plant in Kansas City, was 
placed at $100,000, by E. W. Phelps, 
manager. 


@ H. W. Carter and Dorsey Perryman 
will erect a rendering plant in Paris, 
Ark., at a cost of $40,000. About 12 men 
will be employed at first, the number to 
be increased as the business expands. 


® Cornelius (Denny) Daley, a hog buy- 
er for Reliable Packing Co., Chicago, 
for 25 years, died during the week after 
a short hospitalization for heart ail- 
ment. One of Daley’s surviving three 
children is Eugene Daley, provision 
salesman for Reliable. 

@ Plankinton’s meat products, intro- 
duced by the Plankinton Packing Co., 
Milwaukee, Wis., in 1847, and Oscar 
Mayer meat products, introduced in 1883 
by Oscar Mayer & Co., Madison, Wis., 
were among 78 brand names which re- 
ceived the Brand Names Foundation’s 
Certificate of Public Service at the Wis- 
consin awards dinner in Milwaukee re- 
cently. The certificates were presented 
to W. F. Schuette, president, Plankin- 
ton Packing Co., and Carl Mayer, vice 
president, Oscar Mayer & Co., by Ar- 
thur R. Kniebler, a former member of 
the board of directors of Brand Names 
Foundation. The Wisconsin dinner was 
the sixteenth in a series of regional 
awards dinners honoring brand names 
the public has used continuously for 50 
years or more. Certificates have been 
presented to more than 1,400 products. 
® Lincoln Farms Products Corp., one of 
the oldest firms dealing in fats, tallows, 
calfskins, etc., has moved its offices to 
305 Doremus ave., Newark, N. J. The 
change brings its office and plant in 
closer proximity. 

® Sun-Ray Sausage Co., Tulsa, Okla. 
has changed its name to Sun-Ray Pack- 
ing Co. and increased its authorized 
capital stock from $40,000 to $80,000. 
®@ Hillfield Sausage Corporation has 
been incorporated at Buffalo, N. Y., by 
Frank M. Ciresi, Joseph Ceresi and 
Lloyd C. Crawford. 
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USDA Proposes Important Changes in 
Federal Meat Inspection Regulations 


OME important changes in federal 
S meat inspection regulations affect- 
ing use of water in inspected 
plants, composition of potted meats, 
yields of canned corned beef, roast beef 
and hams, the cleaning of casings, addi- 
tion of water to sausage, the stabiliza- 
tion of lard and other points have been 
proposed by the Secretary of Agricul- 
ture in accordance with the Administra- 
tive Procedure Act. Some of the 
changes would merely place in the body 
of the regulations certain rules which 
have already been put in effect through 
MID memoranda or individual rulings. 
Any packer or processor wishing to 
submit written data or arguments con- 
cerning the proposed amendments may 
do so by filing them with the Adminis- 
trator of the Production and Marketing 
Administration, U. S. Department of 
Agriculture, Washington 25, D.C. with- 
in 15 days after the publication of the 
notice in the Federal Register (which 
occurred on April 27, 1948). 

The Secretary proposes to amend the 
regulations (9 Code of Federal Regula- 
tions 1945 Supplement Chapter I, Sub- 
chapter A, as amended) relating to fed- 
eral inspection under the Meat In- 
spection Act, the so-called Horse Meat 
Act and Section 306 of the Tariff Act of 
1930. 

With the exception of purely proce- 


dural changes, following are the tenta- 
tive proposals of the Secretary: 


Section 4.1 is to be amended to show 
clearly that establishments producing 
horse meat are not eligible for exemp- 
tion from the Federal inspection re- 
quirements under the Horse-Meat Act. 


Section 8.3 (d) is to be amended to 
set out the conditions under which water 
may be reused, to require the use of an 
ample supply of hot water for cleaning 
rooms and equipment subject to con- 
tamination by diseased carcasses, etc., 
and to prescribe the manner in which 
hot water shall be furnished for clean- 
ing other rooms and equipment. 


Section 14.5 is to be broadened to per- 
mit the release, from plants operating 
under federal meat inspection, to re- 
sponsible persons, of diseased, con- 
demned and inedible materials for re- 
search and other purposes when author- 
ized by the chief of the Meat Inspection 
Division. 

Section 17.1 is to be amended to ex- 
empt stockinettes from the labeling re- 
quirements of that section when they 
are used as operative devices, such as 
the devices applied to cured meats in 
preparation for smoking. 


Section 17.8 (c) (39) is to be amended 
to provide that the amount of water 
added to potted meat food product and 
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deviled meat food product shall be lim. 
ited to that necessary to replace mois. 
ture lost during processing. 

Section 17.8 (c) (42) is to be added to 
provide that canned product labeled 
“corned beef” and canned product lg. 
beled “roast beef parboiled and steam 
roasted” shall be prepared with cooked 
beef, and that the yield of the finished 
product shall not exceed 70 percent by 
weight of the fresh beef, plus salt and 
flavoring material included in the prod. 
uct. 

Section 17.8 (c) (48) is to be added to 
prescribe the form of labeling of ren. 
dered fats to which monoglycerides and 
diglycerides have been added as per. 
mitted in proposed § 18.7 (c). 

Section 17.9 (b) is to be amended to 
permit the use of colored opaque arti- 
ficial casings without the use of the 
declaration “casing colored.” 

Section 18.6 (a) (8) is to be amended 
to prohibit the fermenting of casings in 
plants operating under federal meat in- 
spection and to require that the han- 
dling of intestines at such plants shall 
be conducted in a clean manner. 


Preservative Changes 


Section 18.7 (c) is to be amended to 
remove benzoate of soda and benzoic 
acid from the list of permitted preserva- 
tives except as provided in Part 28 of 
the regulations for use inoleomargarine, 
and to add monoglycerides and digly- 
cerides to the list of substances per- 
mitted to be used in the preparation of 
edible rendered fats. 


Section 18.7 (d) is to be amended to 
add propyl gallate and propyl gallate 
with citric acid to the list of preserva- 
tives (antioxidants) permitted to be 
used in limited quantities in edible 
rendered fats. 

Section 18.7 (n) is to be added to pro- 
vide that the preparation of a ham for 
canning shall not result in an increase 
in weight of more than eight percent 
over the weight of the fresh uncured 
ham, that is the weight of the boneless 
cured ham at the time of canning plus 
the weight of the skin, bones, fat and 
trimmings removed from the ham shall 
not exceed 108 percent of the weight of 
the fresh uncured ham. 


Section 18.7 (0) is to be added to set 
out the conditions under which citric 
acid may be added to fresh beef blood to 
prevent coagulation. 


Section 18.10 (b) is to be amended to 
require that pork stomachs and pork 
livers, when used as ingredients of a 
product which may be eaten without 
cooking, must be treated to destroy 
possible live trichinae. 

Section 18.12 (c) is to be amended to 
provide that labeling will be deemed a 
sufficient means of distinguishing meat- 
containing animal foods from human 
food for purposes of the regulations, 
only if the foods are retort processed 
and otherwise meet the requirements of 
that section. 

Section 18.17 is to be added to provide 
that when authorized by the chief of the 
Meat Inspection Division, product of 
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special type or kind may be shipped or 
transported from plants operating under 
federal meat inspection, for educational 
yses, laboratory examination and other 
purposes. 

Section 24.2 (a) is to be amended to 
recognize the present status of the Phil- 
ippines as a foreign country for pur- 
poses of issuance of export certificates 
for inspected and passed product. 
Section 24.2 (e) is to be amended to 
dearly show that, before clearance will 
be given to vessels carrying products 
destined to countries specified in § 24.3 
(a) of the regulations, duplicates of ex- 
port certificates for such products must 
be delivered to the chief officers of such 
vessels. 

Section 24.3 (j) is to be amended to 
delete reference to Latvia, whichis now 
a part of the Union of Soviet Socialist 
Republics, and to provide for the issu- 
ance in quintuplicate of certificates for 
product destined to Mexico. 

Section 24.4 (a) is to be amended in 
several respects, as indicated below, so 
as to bring the U. S. meat inspection 
regulations on products for export to 
Canada into conformity with the latest 
regulations, known to the U. S. Depart- 
ment of Agriculture, under the Cana- 
dian Food and Drug Act and the Cana- 
dian Meat and Canned Foods Act. The 
following ten paragraphs relate only to 
products for export from the United 
States to Canada. 


Product for Canada Only 


Section 24.4 (a) (3) is to be amended 
to state that foreign products originat- 
ing in Argentina, Brazil, Eire, Great 
Britain, Northern Ireland, Paraguay, 
Switzerland, the Union of South Africa 
and Uruguay are eligible for entry into 
Canada, and to delete Czechoslovakia 
and Italy from the present list in this 
subparagraph of other countries in 
which products eligible for entry into 
Canada may originate. 

Section 24.4 (a) (4) (ii) is to be 
amended to provide that benzoate of 
soda shall not be used in or upon meat 
or meat food products. 

Section 24.4 (a) (4) (iii) is to be 
amended to delete the last sentence now 
contained therein defining “animals” for 
purposes of this subdivision as includ- 
ing not only mammals but also fish, 
fowls, crustaceans, mollusks and other 
animals used as food. 


The first sentence of § 24.4 (a) (4) 
(vii) is to be amended to read as fol- 
lows: “Containers and wrappers in con- 
tact with food products shall contain on 
their surfaces in contact with food 
products, no lead, antimony, arsenic, 
zinc, or copper, or any compounds there- 
of or any other poisonous or injurious 
substances.” The remainder of § 24.4 
(a) (4) (vii) is to remain unchanged. 

Section 24.4 (a) (4) (ix) is to be 
amended to read as follows: 

(ix) Sausage, sausage pudding, etc., 
shall be a comminuted meat or a ‘mix- 
ture of such meats, either fresh, salted, 
pickled or smoked, with added salt and 
spices, and with or without the addition 


(Continued on page 32.) 
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“,.. keeps costs down... frees men 
for other work ... speeds handling . . .” 


say FARQUHAR CONVEYOR users 


ATISFIED users report remarkable 

savings after they have “‘Conveyor- 

ized” their handling operations with Far- 
quhar. Here are just a few examples: 


At a New York pier, nine men formerly 
were needed to unload fresh vegetables. 
With Farquhar Freight Conveyors on the 
job, seven of the nine were freed for other 
work . . . handling costs were cut 50%... 
delivery speed went up 100%. 


A large paper mill installed a series of 
eight Model 346 Farquhar Conveyors at a 
cost of $15,000 to speed up handling of 
coal from cars to pulverizing plant . . . and 
now saves between $25,000 and $30,000 
yearly on trucking charges alone. 





Farquhar Freight Conveyor (54 feet long, 18 in. belt) un- 
loading cars in hay, grain and feed warehouse. Operation 
that previously took 4 men one day, now takes one man 
Ve day, with Farquhar Conveyor help. 





--- 


A merchant reports his Farquhar Freight 
Conveyor delivers crates faster from 
trucks to a second floor cleaning room at 
half the cost of an elevator—and handles 
twice as many crates. 


Hundreds of similar stories from laun- 
dries, food processors, grain and feed mills, 
chemical and paper plants, contractors, 
warehouses, echo more man-hours saved 
.. . handling speeded up. . . over-all 
costs reduced with Farquhar Conveyors. 

Whether you stack, pile, load, unload, 
or move materials from floor to floor . . 
whether it’s bags, bales, boxes, cartons, 
bundles, any kind of packaged or bulk 
materials—Farquhar has the right ma- 
terials handling conveyor to do your job 
faster, better, cheaper. Tell us your 
handling problem; we’ll give you the in- 
formation you need. 


Write for information to A. B. Farquhar Co., 
Conveyor Division, 212 Duke St., York, Pa., or 
612-A W. Elm St., Chicago 10, Ill. 


PORTABLE OR PERMANENT 
MATERIALS HANDLING 


CONVEYORS 





HYDRAULIC PRESSES» FARM EQUIPMENT+ FOOD PROCESSING AND SPECIAL MACHINERY| 
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FLAVOR PENETRATION 
in your 


BARBECUED MEATS 


Hams e Shoulders @ Franks, etc. 





1 00 , @ MAKE IT YOUR CUSTOM TO SPECIFY CUSTOM 





This old southern flavor has just the right tang to entice 


CUSTOM'S process for preparing bar- your customers.The flavor is just the same as real pit barbe- 
becued meats penetrates the whole meat cue cooked over slowly glowing coals of hickory wood! 
item. The flavor is the same at the center To give you this delicious flavor CUSTOM has specially 
as outside. Each slice tastes exactly the prepared formulas. The work of preparing the season- 
same from start to finish. This tantalizing ing has all been done for you. This preparation will 
flavor puts your barbecued meats in a do the job for you when your demand is the highest. 
class by themselves. CUSTOM’S flavor There is no need for your barbecued specialties to be 
lifts your meats from the ordinary run and without this delicious seasoning. Write today for com- 
puts you away ahead of competition. plete details. 


Custom Good Products, orc. 701-707 N. WESTERN AVENUE, CHICAGO 12, ILLINOIS 














ADLER 


Stockinettes 


quality made for over 80 years 





Stondard 
Equipment for 
Packing Plonts 
Rendering Plants 
Abattoirs 


D45—-write for it. 


In Chicago: 222 West Adams Street 
In Los Angeles: 108 West Sixth Street 


THE ADLER COMPANY, CINCINNATI 14, OHIO 


<> 
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The Diamond “long-anvil” 
Hammer Grinder—Bulletin 





ECONOMICAL SPEED CUTTING 


with more uniform reduction due 
to patented double anvil. Any non- 
metallic material, either soft or 
hard, that can be cut with a power 
knife can be reduced by the 
D1amonp hog for modern convey- 
or handling. Quickly adjustable 
for size of product. 

Made in 6 sizes—2 to 30 tons per hour. 
Bulletin D85 on request—wire or write: 


Distribution: THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, lil. 






DIAMOND IRON WORKS, INC. 
AND THE MAHR MANUFACTURING CO. DIV. 


1728 N. 2nd STREET, MINNEAPOLIS 11, MINN. 
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NEW EQUIPMENT ncsirspce 





NEW HAM AND LOAF CASING 


The versatile product, Saran, known 
principally for its use in the production 
of plastic screening and upholstery fab- 
ries, has now entered the packaging 
field in the meat industry. The Visking 
Corporation, Chicago, has just an- 
nounced its new Visking Saran casing 
for cooked hams and loaves. This new- 
est casing, produced in the Visking 
plant at Terre Haute, Ind., is said to 
offer many features which will appeal 
to all packers and sausage makers. 

Like all Visking casings, the Saran 
product is an extruded seamless tubing. 
It has been tested extensively and is re- 
ported to offer many advantages to the 
industry. Among them are transpar- 
ency, elimination of pre-heating or 
soaking and no shrinkage or loss of 
product weight which is said to save 
the producer a significant amount per 
pound. Also, the Visking Saran casing 
is said to print well, permitting strong 
brand identification and attractive 
packaging. It will be available in clear 
form and four colors: red, amber, sun 
tan and fawn. 


MATERIALS HANDLING TRUCK 


The “JackStacker” is one of the new- 
est additions to the line of Lewis- 
Shepard power-driven wheeled ma- 
terials handling equipment. Designed 
for both movement and stacking of ma- 
terials on skid platforms, pallets or in 
sectional bins, Lewis-Shepard “Jack- 
Stacker” is claimed to be particularly 
desirable where there are narrow aisles, 
congested areas, freight car loading and 
unloading, or where floor and elevator 
capacities prohibit the use of fork 
trucks or heavy equipment. 

The “JackStacker,” with capacities up 
to 4,000 lbs., is available in four models: 
Counterweighted is for double-faced 
pallets; straddle type, also for double- 
faced pallets; open-end base with lift- 
ing arms for handling single-faced 
pallets, and platform type for skid plat- 
forms. 

The electro-hydraulic lifting and 
lowering and the gear drive traction 
unit are battery powered through series 
wound electric motors. All controls (two 
speeds forward and reverse, raising and 
lowering, horn button and key switch) 
are mounted in the handle head. It is 
therefore not necessary when approach- 
ing a stack of unit loads to halt the 
truck in order to raise or lower lifting 
carriage, 

The master drive unit, including-trac- 
tion mechanism, is mounted on articu- 
lated linkage to insure adequate trac- 
tion when going over ramps, sills or un- 
even floors. 


The National Provisioner—May 1, 1948 


100-LB. BRASS GATE VALVES 


A new line of 100-lb. brass gate valves 
in two types—the No. 410 screwed-end 
valve in sizes %4-in. to 2-in., and the No. 
1320 solder-joint valve in sizes %-in. to 
2 in.—has been announced by the Crane 





Co. These are non-rising-stem valves. 


The body design of the new valves is 
an innovation. The upper portion of the 
body is cylindrical, similar to the design 
used in steel valves for high pressures. 
This design combines strength with 
lightness. The cylindrical body shape is 
ideal for resisting pressure and rein- 
forces the seats against wedging action 
of the disc, preventing distortion dur- 
ing seating. Ends of the solder-joint 
design fit closely over hard copper tub- 
ing. 

The disc is the one-piece wedge type 
and long guides assure correct seating. 
Valve seats are cast as part of the body. 
The stuffing box is packed with molded 
asbestos, and can be repacked while un- 
der pressure when the valve is open. 

The screwed valves are recommended 
for use on lines for low-pressure con- 
densate, exhaust steam and low-pres- 
sure process steam. They also are in- 
tended for use in lines for water, steam 
and hot-water heating, gas and fuel oil. 
The solder-joint valves are suitable for 
the same services, except that they are 
not recommended for gas or fuel oil. 
The valves may be used with saturated 
steam at working pressures up to 100 
Ibs. and for water pressures up to 125 
lbs. at 200 degs. F. 


NOVEL RAT TRAP 


Something new in rat killing, a metal 
spring trap which uses water for bait, 
has recently been announced by B. O. 
Burkitt, well known rodent control 
authority. The novel trap is constructed 
of rust-proof metal, said to be easily 
sterilized to erase the scent of previous 
victims. 


TOP AND BOTTOM STITCHER 


A new higher speed combination top 
and bottom stitcher has been announced 
by the Inland Wire Products Co., Chi- 
cago, Ill. It eliminates the stitching 
post, and permits alternate stapling of 





tops and bottoms of cartons, both empty 
and filled, on the new Inland Speed-Flo 
stitcher shoe. It has no parts to change, 
no posts or foot levers to manipulate. 
The manufacturer claims that it adapts 
itself perfectly to continuous conveyer 


production, with automatic stapler 
spacer that inserts staples uniformly 
without attention. 

Built for utmost simplicity of opera- 
tion, it eliminates mechanical linkage 
and foot lever control, wire straight- 
eners and many other of the conven- 
tional gadgets known to this field. Op- 
erator starts and stops machine in- 
stantly by tip-toe action on button con- 
trolling electrical solenoid, or stapling 
starts and stops automatically on con- 
veyer models. 

The new automatic conveyer type and 
hand operated models of the top and 
bottom stitcher are said to operate 
equally well with 1%, 2, or 3 in. overlap. 


CHEMICAL RUST REMOVER 


Allied Products Co., Chicago, has a 
new liquid rust remover on the market, 
CorOdex, claimed to be amazingly effec- 
tive on any metal surface, to remove 
coats of rust up to % in. thick, to be 
so penetrating it reaches pin point 
spots, pits, crevices, cracks or corners, 
and to be easy to apply in a minimum 
of time with a paint brush or cotton 
swab. Other claims are that it requires 
no rubbing, is non-explosive, non-in- 
flammable and will not injure metal or 
the hands of the user. 
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THE 
Perfect 
BINDER 


Special X soy flour 
is 50% protein—it’s 
the low cost way to 
add blending and 
moisture retention 
factors plus 
superior eating value. 
Holding the fresh- 
Ness is a strong point 
of Special X—mois- 
ture retention with 
less cooler shrinkage 
saves you money— 
saves loss of sales. 


YOU WIN 


The way to prove 
Special X for your- 
selfistryatestbatch. 











Simply write for 
generous free sam- 
ple. We'll also send 
easy-to-follow in- 
struction folder. 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL. 
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Proposed MID Changes 


(Continued from page 29.) 


of edible animal fats, cereals, beef tripe, 
liver, blood or sugar, and with or with- 
out subsequent smoking. The finished 
product shall not contain a larger pro- 
portion of water than the meats from 
which it is prepared contain when in 
their fresh condition and not more than 
five (5) percent by weight of cereal, and 
if it contains any cereal the proportion 
of water shall not exceed sixty (60) 
percent by weight. If it bears a name 
descriptive of kind, composition or ori- 
gin, it shall correspond to such descrip- 
tive name. All animal tissues used as 
containers, such as casings, stomachs, 
ete., shall be clean and sound and im- 
part to the contents no substance other 
than salt. 

Section 24.4 (a) (4) (xiii) is to be 
amended specifically to permit the addi- 
tion of cereal to potted meat. 

Section 24.4 (a) (4) (xiv) is to be 
amended specifically to permit the ad- 
dition of salt to meat loaf. 

Section 24.4 (a) (4) (xxi) is to be 
amended to provide that edible gelatin 
shall contain not more than 2.6 per- 
cent of ash and not less than 82 per- 
cent of ash free solids. 

A new subdivision to be designated as 
§ 24.4 (a) (4) (xxv) is to be added to 
read as follows: 


(xxv) Processed lard shall be the 
food product made by adding to lard a 
small proportion of a stabilizer consist- 
ing of one or more of the following in- 
gredients: gum guaiacum; vegetable oil 
containing tocopherols; lecithin; and 
citric acid, tartaric acid, ascorbic acid. 
The proportion of such stabilizers in 
processed lard, singly or in combination, 
shall not exceed two-tenths of one (0.2) 
percent by weight of the finished prod- 
uct. The label or marking of every 
package or container in which processed 
lard is offered for sale shall display the 
following statement in immediate con- 
junction with the name of the product, 
“Contains not more than 0.2 percent of 
* * *” in bold type not less than one- 
quarter of the size of that used in the 
name of the product. 


Present § 24.4 (a) (4) (xxv) and 
§ 24.4 (a) (4) (xxvi) are to be renum- 





bered, respectively, as $24.4 (a) (4) 
(xxvi) and § 24.4 (a) (4) (xxvii). 

Section 25.17 (a) (2) is to be 
amended to permit the shipment in ip. 
terstate or foreign commerce of materi. 
als referred to in proposed §§ 14.5 and 
18.17 without compliance with certificg. 
tion and other requirements in Part 25 
of the regulations. 

Section 29.5 is to be amended to speci. 
fy the form in which the domestic horse 
meat label is to be prepared. 


AMI WINS ATAE AWARD 


For its services to the meat packing 
industry, including “nutritional re. 
search, cooperative advertising, market 
research, public relations, and close 
liaison with farmers,” the American 
Meat Institute has just received an 
“award for outstanding service” in the 
American Trade Association Executives’ 
1947-48 Awards Contest. Several other 
trade associations were similarly hon. 
ored. 

The Institute won its award in the 
classification of “large national associa- 
tions.” The two other classifications 
were “small national” and “regional, 
state, or local associations.” 

This was the thirteenth national con- 
test sponsored by the ATAE and the 
seventh consecutive time in which the 
Institute has received an award for out- 
standing service. 

The purpose of the contest, as stated 
by the organization sponsoring the 
awards, is to recognize “distinguished 
service to industry, to industrial de 
velopment at large, or to the public asa 
whole or some important segment of the 
public.” The jury which selects the 
award winners each year is composed of 
the presidents of the Chamber of Com- 
merce of the U. S. and the National 
Association of Manufacturers, two other 
distinguished citizens, and the Secretary 
of Commerce, who serves as chairman 
and does not vote except in case of ties. 


Basic reference material for meat 
plant managers, operators and purchas- 
ing agents is found in the ANNUAL 
MEAT PACKERS GUIDE. 











WASHINGTON 5 


upon request. 








| 
LANCASTER, ALLWINE & ROMMEL | 


REGISTERED PATENT ATTORNEYS 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D. C. 
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Ham Canning at Roegelein 


(Continued from page 19.) 


liminary chilling they are removed from 
the vat, wiped, packaged and moved 
into a cooler. 

The plant processes about 1,000 hams 
per day. The crew used in the manu- 
facturing of canned hams includes two 
poners, one scaler and can filler, one 
ham presser, one crimper, one solderer, 
three vacuum pullers, one cooker, one 
smoker and one boxer, making a total 
of 12 employes. 

The arrangement and operating se- 
quence followed conserve heat and re- 
frigeration. During curing and boning, 
the hams are handled in areas under 
refrigeration. On the other hand, the 
heat gained in smoking is largely 
retained in the hams through the 
canning process which follows immedi- 
ately. While the saving is minor, the 
product is not exposed to the varying 
temperature conditions found in some 
plants. 

The Roegelein management believes 
that close supervision of critical points 
in ham processing is essential during 
the initial stage of canning. The quality 
of the product has been set up as the 
foremost consideration 
until such time as the 
operations have _ be- 
come routine. Super- 
vision will then be 
able to devote more 
time to the develop- 
ment of efficient proc- 
essing techniques. 

Besides canned ham 
the company produces 
canned luncheon meat 
and spiced ham. Ac- 
cording to William 
Roegelein, president, 
the firm’s three-item 
line will be expanded 
as present techniques 
are perfected and the 
market for Roegelein 
canned meats is de- 
veloped. 


The vacuum-crimping 
machine just as a 6-lb. 
can of luncheon meat 


has been placed in it. 


The ham press, solder pot, vacuum 
hood were supplied by the Griffith 
Laboratories and the crimper by Con- 
tinental Can Co. 


MEAT PUBLICITY SERVICE 


One activity of the American Meat 
Institute’s meat educational program, 
that of supplying large quantities of 
information to editors of newspaper 
food pages, was described in a recent 
bulletin to members. The importance of 
this service was brought out in a recent 
nationwide survey which showed that 
many housewives get their ideas about 
what food to buy and how to prepare it 
from newspapers and magazines. 

The AMI is currently sending a clip 
sheet, “What You Need to Know to 
Make the Most of Meat,” to a large 
number of editors, frequently on a re- 
quest basis. Some of the material it con- 
tains this month follows closely the 
meat educational advertisements which 
will appear in women’s magazines and 
on the Fred Waring radio show, giving 
new ways of buying meat so that a large 
piece can be used for three “fresh” 
meals, rather than using part as “left- 
overs,” and other meat facts. 
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Manufacturers of fine sea- 
sonings and specialties for 


the Meat Packing Industry. 





612-614 West Lake Street 
CHICAGO 46, ILLINOIS 
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YOU CAN AVOID 

EXCESS GRINDER 

PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
regrinding 
expense! 


YEARS against 
and resurfacing 





8-8 


| C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


2 _c-D_< 











TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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SPECIFICATIONS 


SC-15 MOELLER Adjustable Form 
Mercury Actuated Dial Indicating 
Thermometer with 4'4-inch black 
phenol plastic case with safety 
crystal. Oto 100°F. 15-inch stain- 
less steel stem with adjustable 








MOELLER DIAL THERMOMETERS 


Designed Especially for Silent Meat Cutters 


The “Silent Cutter” Dial Indicating Thermometer was developed through the collabora- 
tion of sausage makers and Moeller engineers. This rugged, sensitive, accurate ther- 
mometer has proved ideal for Silent Cutter application. Black pointer and wide grad- 
vations on the silvered dial tell the operator at a glance when to add shaved ice to 
maintain proper temperature and prevent tendency to “mush” the meat. NO DANGER 
OF CHIPPED GLASS because dial is protected with non-breakable safety crystal 
DIRECT ‘EYE LINE VISION made 
possible by simply repositioning 
the adjustment joint and tilting 
case forward or backward. EXTRA 
HEAVY BULB STEM of stainless 
steel is built to withstand the con- 
stant beating of whirling sausage 
meat. MERCURY actuation offers 
a more rugged construction and 
uniform graduations. To maintain 
even texture, delicate flavor and 
top quality of your sausage prod- 
ucts, install MOELLER Dials on all 
your Silent Cutters now! 





NET EACH, $42.50 







All prices subject 
to change 
without notice. 


We Represent Manufacturers of a Complete Line of Quality Packing- 
house Machinery & Supplies. Contact Us for Your Requirements. 


BARLIANT & COMPANY 


7070 N. CLARK ST. SHE. 3313 CHICAGO 26, ILL. 
SEE OUR WEEKLY COLUMN ON CLASSIFIED PAGE 











AND FLEXIBILITY 


NEW DUAL-UNIT HOIST 
GIVES MORE CONVENIENCE 








ROBBINS & MYERS e a ae HOIST & CRANE DIVISION + SPRINGFIELD, OHIO 
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Here’s a new Robbins & Myers dual-unit hoist that 
makes short work of moving meat to grinders—filling 
hoppers and retorts—removing waste. Speedy, easy to 
use, efficient — no restrictions on use, no limits on per- 
formance. It brings you real savings in handling costs. 


MONEY-SAVING FEATURES 
Push-button control gives independent operation of 
either hoist, or simultaneous operation of both hoists. 
Slope of trough can be set quickly for slow or rapid flow 
in either direction. Spotting at discharge points is fast 
and accurate—no juggling or spilling. Automatic 
brakes hold without “drift.” Can be mounted ona trans- 
fer trolley to serve two or more rows of machines. 
Power or manual travel. Easy operation. Negligible 
maintenance. 


This new dual-unit hoist is another example of how an in- 
timate knowledge of materials handling has aided R&M in 
the design of cost-cutting equipment for those needs. Write 
for full details of this and other R&M profit-making hoists. 


oda: Robbins & Myers Co # Conoda, Ltd., Bronttord 
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Cattle—Beef—Veal| | Hogs—Pork—Lamb| | Hides—fats—By-Products 
CATTLE HOGS 


Chicago cattle market: Mixed, with buy- 
ing selective. Steers, 50c lower to $1.00 
higher; heifers, 50c lower to $1.00 
higher; cows, $1.00 to $2.00 higher; cut- 
ters and canners, $1.00 to $1.50 higher; 
bulls 50c lower; calves, steady to strong. 


Thurs. Last wk. 
Chicago steer top... $32.25 $32.25 
4days cattle avg.. 29.00 29.00 
Chi. heifer top...... 31.00 31.25 
Chi. bol. bull top.... 24.75 25.50 
Chi. cow top........ 25.00 23.50 
Chi. cut cow top.... 19.00 18.00 
Chi. can cow top... 16.00 15.25 
4 days can.— 

3 ee 16.10 16.00 
Kan. City, top...... 30.00 30.00 
ee, COD 2ccccces 31.00 29.50 
St. Louis, top....... 30.75 28.75 
ML, COD. os acs 30.00 29.00 
Receipts 20 markets 

4 days ..........207,000 239,000 
Slaughter— 

SS scaes 245,000 228,000 

BEEF 

Careass, good, all wts.: Mostly lower. 
Chicago ...... 47 @48 47 @48% 
New York ....48 @50% 49% @50% 
Chi. cut., Nor..36 @37 37 
Chi. can., Nor.36 @37 37 
Chi. bol. bulls, 

dressed ..... 4140 @42 42% @43 

CALVES 

Chicago, top ....... $31.00 $30.00 
Kan. City, top...... 28.00 28.00 
Omaha, top ........ 24.00 25.00 
St. Louis, top....... 32.00 32.00 
St. Paul, top....... 29.00 28.00 
Slaughter— 

Sa 158,000 142,000 
Dressed veal: About steady. 
Good, Chicago 42@44 42@44 
Good, New York... .37@46 38@46 





*Week ended April 24, 1948. 


Chicago hog market this week: Top 
$1.00 lower and average $1.06 lower; 
other markets steady to mostly 25c to 
$1.00 lower. 


Thurs. Last wk. 

Chicago top ........ $22.25 $23.25 

SGP OUR. vccsccs 19.09 20.15 
Kan. City, top...... 21.25 21.25 
Omaha, top ........ 21.25 21.75 
St. Louis, top....... 21.75 22.50 
*. ae 21.00 21.50 
Corn Belt, top...... 21.25 21.50 
Indianapolis, top.... 21.75 22.75 
Cincinnati, top ..... 21.60 22.50 
Baltimore, top...... 22.50 23.25 
Receipts 20 markets 

ft eee ee 335,000 359,000 
Slaughter— 

Pee OOO” seaccs 858,000 782,000 
Cut-out 180- 220- 240- 

a 220 lb. 2401b. 270 1b. 


This week. ..+$2.65 +$2.73 +$2.27 
Last week...+ 2.64 + 2.21 + 1.47 


PORK 

Chicago: Mostly lower. 
Reg. hams, 

all wts.....44 @45n 45 @45%n 
Loins 12/16. .46%@48 52 @53 
Bellies, 8/12. .39%@40% 39%@40% 
Picnics, 

all wts ....28 @33 27% @34 
Reg. trim. ...224%@23% 24 @24% 
New York: 
Loins, 8/12 ..53 @b55 54 @56 
Butts, all wts.43 @45 43 @45 

LAMBS 

Chicago, top ....... $26.00 $26.25 
Kan. City, top...... 25.50 25.75 
Omaha, top ........ 25.50 25.50 
St. Louis, top...... 26.00 26.50 
ee ere 25.50 25.50 
Receipts 20 markets 

i 3a 180,000 191,000 
Slaughter— 

Fed. inep.* ...... 242,000 259,000 
Dressed lamb prices: Mixed. 
Chicago, choice ....51@54 50@52 
New York, choice. ..50@55 51@55 


HIDES 


Chicago packer hides: Advance of 2c 
obtained on light movement of April 
packer hides; some earlier take-off at 
seasonal discount under Aprils. 


Thurs. Last wk. 

Hvy. native cows 28 26 
Nor. calf 

(heavy) ...... 60n 60n 
Nor. calf (light) . 52%n 52% 
Nor. native 

RO acsans 40 37%@42% 
Outside small pkr. 

native, all weight 

strs. & cows...23 @27 23 @26 


TALLOW, GREASES, ETC. 

Chicago: Larger buyers in and out of 
market for short periods at successively 
lower bids. 
Fancy tallow 17% 
Choice white grease. .15 17% 
Chicago By-Products: Weak to lower. 
Dry rend. 


tankage ....*1.30@1.35 *1.40@1.50 
10-11% 

SE: scevcs +6.25@6.50 76.50 
eet +6.25@6.50 76.50 


Digester tankage 

60% ....95.00@100.00 95.00@100.00 
Cottonseed oil, 

Val. S. E....30%pd&ax 31 pd & ax 


*F.0.B. shipping point. 7+Del’d basis. 


LARD 
Lard—Cash ........ 21.97%n 23.30ax 
RG ack tb aaun 20.25ax 21.50b 
ME Sao acc ee 19.25n 20.50n 
N—nominal. Ax—asked. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago for the week ended April 24: 


Week Previous Cor. wk. 
Apr. 24 week 1947 
Cured meats, 
DOMMES .cicctes 18,086,000 17,033,000 14,291,000 
Fresh meats, 
pounds ........22,405,000 21,020,000 37,144,000 
Lard, pounds .... 3,519,000 3,508,000 2,986,000 





1 HAMS, Reg 8-12 

2 LOINS under 126 

3 PICNICS, 4-80 

4 HOG Average 

5 DS BELLIES, 18-300 
6P 

1T 


S LARD Tierces 
RIMMINGS, Reg 
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Meat Production Increased Again in 
Week Ended April 24, USDA Reported 


RODUCTION of meat under fed- 

eral inspection for the week ended 
April 24 totaled 273,000,000 lbs., accord- 
ing to the U. S. Department of Agricul- 
ture. This was an increase of 8 per cent 
over the 253,000,000 lbs. estimated a 
week earlier, but 10 per cent under the 
302,000,000 lbs. produced in the same 
week a year ago. 

Cattle slaughter, estimated at 245,000 
head, was 7 per cent above the 228,000 
killed in the preceding week, but 14 per 
cent under the 286,000 head slaugh- 
tered in the corresponding week of 
1947. Production of 130,000,000 lbs. of 
beef compared with 120,000,000 in the 
week before and 146,000,000 in the same 
week last year. 

Slaughter of 158,000 head of calves 
was 11 per cent above the 142,000 re- 
ported a week earlier and 5 per cent 
above the 150,000 tabulated for the same 


week last year. Output of inspected veal 
in the three weeks under comparison 
was 14,400,000, 12,600,000 and 14,100,- 
000 lbs., respectively. 

Hog slaughter increased to 858,000 
head, or 10 per cent above 782,000 esti- 
mated a week earlier but 1 per cent be- 
low the 870,000 recorded for the same 
week in 1947. Production of pork was 
estimated at 118,000,000 lbs., compared 
with 109,000,000 in the preceding week 
and 127,000,000 in the same week last 
year. Lard production totaled 29,100,000 
lbs., compared with 26,000,000 reported 
the week before and 30,400,000 processed 
in the same period last year. 

Sheep and lamb slaughter was esti- 
mated at 242,000 head, compared with 
259,000 for the preceding week and 
322,000 in the same week last year. Pro- 
duction of inspected lamb and mutton 
in the three weeks under comparison 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 


Week ended April 24, 1948 


with comparisons 











amounted to 10,900,000, 11,900,000 ang 
14,700,000 lbs., respectively. 


TYPES OF LARD FOR ARMY 


The U. S. army has defined “larg 
substitutes” as shortening only, and 
named four types of lard and lard sub. 
stitutes it intends to procure for use 
overseas: 

(1) Refined lard, 100 per cent ani. 
mal source; (2) service-style No. 2 lard, 
which is refined lard in hermetically 
sealed containers with licithin, a pre. 
servative, added; (3) shortening, other 
than lard, not in cans or jars, of part 
animal and part vegetable source, and 
(4) shortening, other than lard, in cans 
or jars. 

The army said that when it asks bids 
for lard and lard substitutes it will 
specify which of these four types it 
wants. 


USDA FOOD DELIVERIES 


Deliveries of food and agricultural 
products purchased by the U. S. De 
partment of Agriculture totaled 2,422. 
000,000 Ibs. during March and included 






































Week Pork Lamb and Total BP : 
Ended Beef Veal (excl. lard) mutton meat 18,738,367 lbs. of lard and other animal 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. fats and 854,070 lbs. of canned meats 
1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. > 7+ 19. 
Apr. 24, 1948....... 245 129.6 158 14.4 858 118.4 242 10.9 273.3 See hee agen ge ae a 
Apr. 17, 1948.......228 119.7 142 12.6 782 108.7 259 11.9 952.9 058,94 s. of lard and animal fats 
Apr. 26, 1947....... 286 146.6 150 14.1 870 126.7 322 14.7 302.1 bought under the U. S. foreign aid pro 
AVERAGE WEIGHTS—LB. LARD PROD. gram; 1,092,477 lbs. of lard and animal 
Week oes a te Sheep & Per Total fats and 290,460 lbs. of canned meats 
Endec Jattle Jalves ogs lambs 100 mil. 4 : 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. bought for cash-paying foreign govern- 
Apr. 24, 1948....... 966 528 165 91 243 138 99 45 14.0 20.1 ments and 506,341 Ibs. of lard and ani- 
Apr. 17, 1948....... 96: 525 160 89 246 139 101 46 13.8 26.0 : 
Age. BB. WB 0.65 946 513 169 oo 254 146 99 46 13.7 30.4 mal fats bought under the U. S. foreign 
relief program. 
(Chicago costs and credits, first three days of week) 
Average hog costs worked lower this week, with sig- preceding period for the 220- to 240-lb. butchers and 80c 
nificant declines for the medium and heavyweight for the heavies. 
butchers, and total realizations were off a little, prin- This test is computed for illustrative purposes only. 
cipally on account of the decline in fat and by-product Each packer should figure his own test, using actual 
values. As a result the 180- to 220-lb. butchers showed costs, credits, yields and realizations. Values reported 
about the same plus margin as last week but gains were here are based on available Chicago market figures for 
registered for heavier hogs, amounting to 52c over the the early part of the week. 
——180-220 Ibs. 220-240 1bs.—— — 240-270 lbs. 
Value Value Value 
Pct. Pct. Price per per cwt. Pet Pet. Price per per cwt. Pet. Pct. Price per per cwt. 
live fin. per ewt. n. live fin. per ewt. n. live fin. per ewt. fin. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt yield Ib. alive yield 
i CD sscccuedsstetes ed 12.6 18.1 48.2 $6.07 $ 8.72 12.6 17.7 48.0 $ os $ 8.50 12.9 18.1 46.7 $6.02 $ 8.45 
SS re a ree 5.6 8.1 33.2 1.86 2.69 5.5 7.7 32.1 1.73 2.47 5.3 7.4 31.2 1.65 2.31 
ER, RRO 4.2 61 39.5 1.66 2.41 41 GS 3878 155 219 41 5.7 387.5 1.55 2.14 
Ss gs ce xdate tao dendue 10.1 14.6 52.3 5.28 7.64 9.8 13.9 49.5 4.85 6.88 96 13.4 41. 3.99 5.56 
nS de son's cna ace 11.0 15.9 39.7 4.37 6.31 9.5 13.5 392 3.73 5.29 3.9 5.5 33.9 1.32 1.86 
ES er eras arth ees bed ron ae 2.1 3.0 26.5 56 80 86 12.0 26.5 2.28 3.18 
RS RES ee ee eee ae - nas os é@e 3.2 4.5 16.4 53 .74 4.6 6.4 17.0 .78 1.09 
CE CD BOWED s coscacecaeseseceenss 2.9 4. 19.0 55 .80 3.0 4.2 19.0 .58 .80 3.4 4.8 19.0 65 1 
Raw leaf .. 28 82 19.2 44 61 22 81 19.2 42 60 22 3.1 19.2 42 “60 
ME WOME, WE ec cscs cs oesccec ces 13.9 19.9 20.6 2.86 4.10 12.3 17.3 206 2.53 3.56 104 145 206 2.14 2.99 
amelie — 1.6 2. 38.0 62 .87 1.6 2.3 35.5 57 -82 1.6 2.2 27.5 44 61 
Regular trimmings | area chisel adh & ey eared 3.3 4. 23.7 78 1.11 3.1 4.2 23.7 .74 1.00 2.9 4.1 23.7 .69 M7 
Feet, tails, neckbones................. 2.0 2 12.8 26 BT 2.0 28 12.8 .26 .36 2.0 2.8 12.8 26 36 
Offal and miscellaneous.............. 7 — iad 92 1.30 ‘ ses << -92 1.30 wanes - 8 .92 1.29 
TOTAL YIELD AND VALUE......... 69.5 100.0 ... $25.67 $36.93 71.0 100.0 $25.07 $35.31 71.5 100.0 $23.11 $32.32 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
SG Nae ides d bcs bana hecesadloe ae $22.01 $21.46 $20.08 
PT ree ee 11 Per ewt. ll Per cwt. .10 Per ewt 
Handling and overhead.................. ‘90 fin. 77 fin. .66 fin. 
_ yield — yield ——_ yield 
TOTAL COST PER CWT................. $23.02 $33.11 $22.34 $31.46 $20.84 $29.15 
NE MM nw xicGe vcgawbsc ees 25.67 36.93 25.07 35.31 23.11 32.32 
ESET Ee 4$ 2.65 4$ 3.82 4$ 2.73 $ 3.85 4$ 2.27 $3.17 
SEE PUNO cn iieccacecearicnsveses + 2.64 +” 3.80 t* o'21 Tt 3.11 1.47 2 — 
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YOU NEED THIS FAN FOR 
GOOD AIR CIRCULATION 
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or! ao 
jE ml PF tememaron Fan 

T > WARY 
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This fan operates on a revolutionary, new principle. 
It Blows Upwards. The air travels along the ceiling, 
down the walls and slowly up to the fan again. This pro- 
vides uniform air circulation, temperature and humidity in 
all parts of the room. 


It keeps the walls and ceilings in a dry, sanitary condi- 
tion. It keeps coils free from frost and ice. It dissipates 
odors. It prevents mold formation and shrinkage of prod- 
uct. 





/ 
mi 
iz 

/ 
gyal 





. This fan is necessary for all coil type refrigerators and is 
-— 

.: — | a valuable auxiliary air circulator for blower type refrigera- 
° tors. 


2,422, 






































Write for Bulletin 241 giving data sheets, tables, charts 
cluded i and complete information with prices. 
animal / 7 Est. 1900 
rm)! XNOLERGS 
bs IT . é REA COMPANY 
‘d oak ’ Mfrs. of Refrigerator Fans, Fly Chaser Fans and Meat Choppers 
animal 2689 W. Congress St., Chicago 12, Ill. 
meats a 
*Reg. U.S. Pat. Off. 
rovern- 
nd ani- 
foreign 
Distributed at the NIMPA Convention... . 
a NEW TOHTZ CATALOG 
only. wt 
—_ Are you up to date on Le \ Send today for your 
J ee “a ow \ 
3 for modern _ packinghouse e's FREE COPY! 
methods and newly Complete information on slaugh- 
a ° . tering equipment ... carefully 
“fn designed machinery classified and indexed informa- 
yie 2 P 
oil n ipm nt? tion . . . floor layout and sectional 
. 231 ss d —_ . view of beef slaughtering opera- 
A : F VMs tion ... charts of carcass cuts on 
186 a een one beef, veal and lamb ... . table of 
1.09 to help the small and medium-size , by-product yields. 
"60 packers decide on the right equip- S 
a ment to best serve their individual ee 
3 needs. Tohtz Packing Plant Equip- 
Ss ment and Supplies are especially 
$32.3: 


designed to help packers avoid un- 

necessary rehandling operations, R. W. TOHTZ & Co. 

improve product and step up output 

so as to meet competition most 


profitably! R-W Meat Packing Equipment 











4873 Easton Ave., ° St. Lovis 13, Missouri 
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OLD PLANTATION SEASONINGS 








For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 











Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











FREE Guide 
to Dependable 











Sausage Room Sanitation 








ERE is a handy guide to effective, economical sanita- 

tion. It’s the Oakite “‘77’’ Digest —24 pages of step- 

by-step information about combating bacteria and mold 
growth in your sausage rooms. 


It tells how Oakite materials thoroughly clean surfaces 
for effective Oakite germicidal treatment. Outlines Oakite 
cleaners for efficient, safe washing of aluminum, tinned, 
galvanized, steel and wooden equipment. Also gives 
pertinent data for economical Oakite cleaning in killing, 
cutting and curing departments. A postcard request 
brings you a FREE copy. Write today. 


OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. ¥. 


Technical Service Representatives in Principal Cities of the U. $. and Canada 


OA KITE spi! “CLEANING 


METHODS - SERVICE -FOR EVERY CLEANING REQUIREMENT 


Kote 
METAL SPONGES 


I types of mee 


\ly for cleaning o! 


specia t or splinter, 


vipment. Will not rus 
od surfaces. 


Designed e 


processing eq i 
hands or injure metal or plate 
na 


Metal Sponges are fast 
clean. Made 


nd BRONZE. 


Weel anal: hy 
in STAINLE 


easy ie) keep 


NICKEL, SILVER @ 


KURLY KAT 


yy hee MICHIGAN AVE 





. 
easy to use 


ss STEEL 


ee 


STAINLESS 
STEEL 


Adelmann Ham Boilers 





now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave,,4 











Pruyered 
PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


fj) BACON PAK + LARD PAK 
SYLVANIA CELLOPHANE - GLASSINE 





TNL AS Ca gty! ‘ 


Kurly Kate 


and 


—E CORPORATION 


CHICAGO 16, ILL 


mane STEEN, 
us 


WHOL 


Choice n: 
All we 
Good nat 
All we 
Commerc 
All we 
Utility, : 
Hindqua 
Forequar 
Cow, con 
Cow, uti 
Cow, car 


Steer loi 
Steer lo! 
Steer loi 
Steer ro 
Steer rou 
Steer rib 
Steer rib 
Steer rit 
Steer ril 
Steer sir 
Steer sir 
Steer br 
Steer bri 
Steer ch 
Steer ch 
Steer ba 
Steer ba 
Fore sh 
Hind sh: 
Steer te 
Steer pl 


Brains 
Hearts 


Kidneys 
Cheek n 
Lips .. 
Lungs 
Melts 


Choice, 
Good, 2 
Comme! 
Utility 


Choice 
Good ¢: 
Comme 
Utility 


Choice 
Good la 
Comme 


Good . 
Comme 
Utility 
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MEAT AND SUPPLIES PRICES 
Checage 





—— 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
Week ended 


Apr. 28, 1948 
per Ib. 
Choice native steers Z 
All weights .. : 49 @50 
Good native steers 
All weights ..... 47 @48% 
Commercial native steers 
All weights ...... : 46 @46% 
Utility, all weights... 44 @45 
Hindquarters, choice ... 6 @57 
Forequarters, choice . 2 @43 
Cow, commercial . ‘ 2 @43 
Cow, utility ........... 40 @4i 
Cow, canner and cutter....37 @3s8 
BEEF CUTS 
Steer loin, choice.......... 73 @85 
Steer loin, good..... ...10 @7 
Steer loin, commercial 66 @70 
Steer round, choice 54 @55 
Steer round, good M4 @55 
Steer rib, choice... 64 @66 
Steer rib, good....... -.54 @56 
Steer rib, commercial... 50 @53 
Steer rib, utility....... 438 @4i 
Steer sirloin, choice........75 @85 
Steer sirloin, commercial...55 @64 
Steer brisket, choice.......41 @43 
Steer brisket, good... ...41 @43 
Steer chuck, choice.... 44 @46 
Steer chuck, good ... ..-44 @46 
Steer back, choice.... ..48 @55 
Steer back, good........... 48 @53 
Fore shanks ...... : ..80 @31 
Hind shanks ....... cooepene ¢ 26 
Steer tenderloins ....... 1.40@1.55 
Steer plates ........ --28 é 30 
BEEF PRODUCTS 
Pere 9144@12 
BOD ccccccccccccccececs 2814 @29 
Tongues, select, 3 lbs. & up, 
SE MB cccsccseses 32 @35 
Tongues, house run, 
fresh or froz........ -..24 @25 
Tripe, cooked ......... 15% @16% 
Livers, selected . 51 @52 
Dineeters oeescceess 18% @19% 
Cheek meat ......... ...+.36%,@37% 
es 14%@15% 
re ...11%@12% 
bs oetccccpseceecess 11%@12% 


CALF—-HIDE OFF 


Choice, 225 Ibs. down. .45@47 
Good, 225 Ibs. down. 42@44 
Commercial ae 36@38 
DE Etnacsscasess 33@35 


VEAL—HIDE OFF 
Choice carcass ..... 
Good carcass ........ 
Commercial carcass . 


-45@47 
42@44 
33@38 


ae 29@32 
LAMBS 
Choice lambs ...... 52@54 
Good lambs .... : 51@52 
Commercial lambs ... .46@48 
MUTTON 
DEAT h ons 0<secneses .29@30 
Commercial ......... 28@. 29 
Se -26@2 
WHOLESALE _— 
MEAT 
Fancy regular hams, 
oh a parchment 
Sbsesesaccosess es OB 
Realy i hams, 
—, ~_. parchment 
eeccccccccccs sce 57 


bacon, 8 ib. down, wrap. .58 @60 
Square cut seedless bacon, 





Ib. down, wrap........ 54 @55 
FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 8/18... .. . 48 @50 
Reg. pan loins, 

a 52 @54 
SMED oo occcc cae 33 @35 
Skinned shldrs., bone in. .31 @33 
Eeeertbe, under 3 Ib..... 40 @42 

atts, 3/8 Ib...... 39 @42 
Boneless butts, ¢.t.._. @57 
— @11% 
@1 
444 @25 
3 @is 
. oon 1 
Shouts, lean in Hyei2” 


FANCY MEATS 


Tongues, corned =os 
Veal breads, under DiS owessdecd 
© OD BS Gbeccccscccvcces nip 76 
rh Min ceeneceewes i 
Beef kidneys ........ 22@24 


Lamb fries .. 


Beef livers 5 
Ox tails under % Ib............. 10 
BUG TH Be cccccccecescevescse 23 
SAUSAGE MATERIALS 
Reg. pork trim (50% fat)..24 @25 
Sp. lean pork trim, 85%.. 44 @46 
Ex. lean pork a 95%...48 @50 
Pork cheek meat. ‘ 36% 5@ 37 





Pork tongues ... 

Boneless bull meat. 
Boneless chucks . 
Shank meat 





ener ly 
Beef trimmings . 4414 @45 ) 
Dressed canners 37 @38 
Dressed cutter cows .37 @3s 
Dressed bologna bulls 41 @43 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... &4 
Thuringer jaoban ewe 56 
TORU soccccscvcces 71 
Holsteiner ...... 71 
a Gis ME sc nccccecess 80 
B. C. Salami, new, - 54 
Genoa style salami, ch..... 93 
Pepperoni ........:. 77 
Mortadella, new condition 55 
Cappicola (cooked) ....... 79 
Italian style hams......... 75 

DOMESTIC SAUSAGE 
Pork sausage, hog casings. 45 
Pork sausage, bulk........ 2 
Frankfurters, sheep casings 1% 
Frankfurters, hog casings. . 49 
DEIGER cccaccenccccccccee 42 
Bologna, artificial casings. . 43 
Smoked liver, hog bungs... 47% 
New Eng. lunch specialty. 61 
Minced luncheon spec., ch.. 52 
Tongue and blood......... 38 
Blood sausage ............ 31 
DOD csdevceesgesescoacss 31 
Polish sausage, fresh...... 47 
Polish sausage, smoked... . 49 

SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 

1% in., 180 pack...... 30 @35 
Domestic’ rounds, over Vh. 

Bs De DRGs coscccs 5 @40 
Export sounda, wide, over 

BU Me aveseed sduvecnce 75 @90 
Export rounds, medium, 

% to 1%..-......20- 40 @45 
Export rounds, narrow, 

1% in. under.. .% @1.10 
No. 1 weasands, 24 in. up. 12 @13 
No. 1 wea —_ 22 in. up. 8 @11 
No. 2 weasands......... -5 @8 
=a soutne. 1%@ 

ha canada ann me 95 @1.10 
Middles, o—, wide, 

MTA Wile <ecneccncses 1.10@1.15 
Middles, eciect, extra, 

2% @2% in. .......... 1.35@1.40 
Middles, select, extra, 

ST Se 1.95@2.10 
Beef bungs, export No. 1..15 @16 
Beef bungs, domestic...... 10 @12 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat....... 14 @15 

10-12 in. wide, flat....... 9 @11% 

8-10 in. wide, flat...... 5%@ 7% 
Pork casings: 

Extra narrow, 29 mm. & 

i btvpenienecnedenas 3.05@3.25 
Narrow, mediums. 29@32 

SK: Sisvennsbaccdenan 2.75@3.00 
Medium, 32@35 mm..... 2.10@2.20 
Spe. medium, 35@38 mm.1.80@1.95 
Wide, 38@43 mm........ 1.70@1.85 
Export bungs, 34 in. cut.37 @388 


Large prime bungs, 


ee Oh GMisesccecccese @31 

Medium yg bungs, 

ee eee 24 @25 
Small prime bungs....... 15 @18 
Middles, per set......... 42 @47 

SEEDS AND HERBS 
Ground 
Whole for Sans. 
Caraway Seed ........2 26@2 
Cominos seed ......... 30@32 35@37 
Mustard sd.. fcy. yel.. 22 ox 

PEED secccasvocs os 
Marjoram, Chilean ....23@25 27@29 
ee 26 
Coriander. Morocco, 

Natural No. 1....... 11@12 14@15 
Marjoram, French..... 57@59 60@62 
Sage, Dalmatian 

ie Ey uh6ensederenes 29@30 36@37 
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SPICES 

(Basis Chgo., orig. bbis., bags, bales) 

Whole Ground 

Allspice, prime . - oes 33@33% 
Resifted ........ @31 34@35 
Chili powder ...... BAa 45 
Chili pepper ...... .. 89@40 
Cloves, Zanzibar... 20 24 
Ginger, Jam., unbl.22 @23 27@28 
Ginger, African....19 @20 22@24 
COG éeweccens 20 @21 24@25 


Mace, fey. Banda. 


Bs 
2 
@- 

4 
- 
~) 

B. 
® 

a 

~ 
aT 
“1 
Cl 
=) 

ar 
@e 
o 


West Indies 1.75 
35 
WO. Besec00e00 0 26 
w est India ~~ ud 81@82 
Paprika. Spanish. 50@i4 
Pepper, Cayenne... 34@35 
Red No. 1....... os sate 
Pepper, Packers... i) 
Pepper, black .. 50 54 
Pepper, white ... ..68 @71 74@76 
Pepper, Black 
Malabar ........ 50 M@55 
Black Lampong.. 50 54@55 


CURING MATERIALS 





Owt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Chicago...$ 8.75 
Saltpeter, n. ton, f.o.b. N. Y¥.: 
Dbl. refined gran............. 10.2 
Banal] CLYSCA 2. cccccdscocccee 13.65 
Medium crystals ........... - 14.65 
Pure rfd., gran. nitrate of soda. 4.75 
Pure rfd. powdered nitrate of 
BOER cccccccccccescccecses unquoted 
Salt, in min. car of 60,000 Ibs. 
only, paper sacked f.o0.b. Chgo. 
Per ton 
Granulated .........ceeeeeeee $18.60 
WOE cccccccevescesscccece 23.20 
Rock, bulk, 40 ton ca 
DOCS ccccccccsccccccsecs 10.00 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .... 5.35 


Standard gran., f.o.b 
refiners (2%) -7.40@7.60 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOGS BW cccccccccccccccssece 7.00 
Dextrose, per cwt.. 
in paper bags, 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
Apr. 26 

FRESH BEEF: 

STEER: 
Good: 

400-500 Ibs 

500-600 Ibs. 

Commercial: 

400-600 Ibs 


(Carcass) 


$44.00 only 
43.00@ 44.00 


42.00@ 43.00 


Utility: 
400-600 Ibs. 40.00@41.00 
cow: 
Commercial, all wts.. 39.00@ 40.00 
Cutter, all wts....... 36.00 @37.00 


FRESH VEAL AND CALF: 
Choice: 
80-130 Ibs 
Good 
80-130 Ibs. 


FRESH LAMB & MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good 
40-50 Ibs. 
50-60 Ibs. 


(Skin-Off) 


(Carcass) 
. 48.00@49.00 
47.00@48.00 


48.00@ 49.00 
47.00@48.00 


Commercial, all wts. . 46.00@ 47.00 

Utility, all wts..... 46.00@47.00 
MUTTON (EWE): 

Good, 75 Ibs. dn........ 25.00@26.00 


Commercial, 70 Ibs. dn. 25.00@26.00 


FRESH PORK CARCASSES: 
80-120 Ibs. sabsaenees 
120-137 Ibs. 34.00@ 35.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs 
10-12 Ibs. 
12-16 Ibs. 
PICNICS 
4- 8 Ibs. 


PORK CUTS, NO. 1: 
Ham, Skinned 


12-16 Ibs. 
16-20 Ibs. 


51.00@54.00 
51.00@54.00 
51.00@53.00 


. 42.00@45.00 


(Smoked) 
. 49.00@50.00 
- 48.00@49.00 


“Dry Cure’’ No. 1: 





BACON, 
at Brrr eeeee 50.00@58.00 
8-10 Ibs. . 50.00@58.00 
10-12 Ibs. ..... 50.00@58.00 

LARD, Refined: 

MEN bekots eeiudaben 25 

50 Ibs. cartons & cans.. 25.50@ 26 50 


SD. GRR. c vctcceses 26.00 @ 27.50 


(Packer Style) 


Portland 


San Francisco No 
7 Apr. 27 


pr. 27 


$42.00@44.00 
2.00@ 44.00 


40.00@42.00 
36.00@ 38.00 


38.004 39.00 
34.00@36.00 


(Skin-On) (Skin-Off) 


48.00@ 50.00 


45.00@47.00 


46.00@ 49.00 
44.00@ 46.00 


46.004 49.00 
44.004 46.00 
41.00@45.00 
39.00@ 41.00 


18.00@ 20.00 
16.00@ 18.00 : 
(Shipper Style) (Packer Style) 
34.004 36.00 
32.00@34.00 


52.007 60.00 
52.00@60.00 
50.00@57.00 


40.00@ 42.00 
(Smoked) 


61.00@63.00 
58.00@61.00 


(Smoked) 


61.00@63.00 
60.00 @62.00 


28.00@ 29.00 





ALWAYS SAY 





SAAS SA 


For the best in natural casings .. . 


sheep, hog, beef 


195 WILSON AVENUE 








(SAGE CASINGS 


SAYER & CO. inc. 


CHICAGO OFFICE: 211 North Green St., 7 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 
FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca Auckland 


or sewed casings 


BROOKLYN 21, N.Y. 











PACKAGE YOUR LARD 
THE PETERS 
WAY 


Do not overlook the possibilities of machine operations in your 
lard and shortening department. If you are now setting up and 
closing your cartons by hand, it will pay you to investigate the 
modern PETERS method of packaging. 

Many plants that formerly used hand methods are now using 
PETERS automatic and semi-automatic machines, with sub- 
stantial savings in production costs. 

Let us show you how PETERS machines can increase your pro- 
duction and reduce costs. 

Send us samples of the cartons you are now using. We will be 
pleased to send you complete information on the most economical 
and efficient machines to meet your specific requirements. 





PETERS JUNIOR CARTON PE 
FORMING & LINING MACHINE. 
Sets up 35-40 cartons per minute. 
Requires one operator. Can be 
made adjustable to set up several 
carton sizes. 


TERS JUNIOR CARTON 
FOLDING & CLOSING MACHINE. 
Closes 35-40 cartons per minute. 
No operator required. Can be 
made adjustable to close several 
carton sizes. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. Chicago 40, Ill. 








The St. John #71 Utility Truck 


with " EOTREA D* Wheels 


A many purpose truck care- 
fully designed and built for 
All welded steel 
body, corners rounded for 


hard use. 


sanitation. Available in long 





lasting stainless steel or hot 


*T. M. Reg. dip galvanized. 


PLUS exclusive, non-corroding, Neotread load and 
caster wheels with your choice of unique sealed 


Ball Bearings or standard roller bearings. 


5800 SOUTH DAMEN AVENUE 
CHICAGO 36, ILLINOIS 








| 


| 





| 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, APRIL 29, 1948 


REGULAR HAMS 








Fresh or Frozen S.P. 
ss OEE 45n 45n 
PE cence 45n 45n 
12-14. 444on 44}on 
14-16 fin 44n 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 434Qn 431on 
18-20 41n 41n 
2U- 400 40n 
SKINNED HAMS 
Fresh or Frozen S.P 
BOER ccvctine 4744n 
2-14 .... . 47 @ATY 47n 
ag, Oe. 461, 4644n 
Pee 46 46n 
re 43 @44 431gn 
20-22 .... .. 42% 42n 
_, eee . €& 414n 
ee 40 3914n 
a -saae 37% 37n 
25-up, No. 2's 
ae 3514 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates... lin 17n 
Square jowls. 23 23n 
Jowl butts... 1744418 17% 


PICNICS 
Fresh or Frozen Sy 
4-6. ‘ 33 33 
G- 8 314%24 32 3° 
eee 30 30 
10-12 28h x 
2-14 28 @2sh O81 
S-up, No. 2's q 
ine -. 28 @28 
BELLIES 
Fresh or Frozen Cured 
See 4014 43 
8-10 . 10, 43 
10-12 . 394 43° 
12-14 BS hy 4()1 
14-16 35 37K, 
16-18 33 a 
18-20 31%432 34 
D.S. BELLIES 
18.20 
20-25 
25-30 
30-35 
35-40 . . . 
40-50 : 3 
FAT BACKS 
Green or Frozen Cure 
6-8. ; 1744n 17 
8-10 1744n 17 
10-12 1744n 174, 
2-14 1Sn 184, 
14-16 18n 19 
16-18 20n » 
18-20 20n 4) 
20-25 20n 20 





LARD FUTURES PRICES 


MONDAY, April 26, 1948 














Open High Low Close 
May 22.60 22.60 
July 22.65 
Sept. 23.00 
Oct. 23.00 
Nov. . eee 

Sales: 14,640,000 lbs. 

Open interest, at close Fri., Apr. 
23rd: May, 304; July, Sept. 
514; Oct., 70; Nov., 31; - » Sat., 
Apr., 24th: May, 295 "a 1,110; 
Sept., 511; Oct., 70 and Nov., 31 lots. 

TUESDAY, April “* as08 
May , 
July 
Sept. 
Oct. 23 
Nov. 2: 2.60 22. 60a 

Sales: 9,360,000 Ibs. 

Open interest, at close Mon., Apr. 
26th: May, 282; July, 1,098; Sept., 
537; Oct., 69 and Nov., 31 lots. 

Wanaenes, Agen 28, ase 
May 7 
July 
Sept. 
Oct. 2 7% 
Nov. 22) 50. 22.40 22, 40a 

Sales: 14,120,000 Ibs. 

Open interest, at close Tues., Apr. 
27th: May, 278; July, 1,143; Sept., 
560; Oct., 71 and Nov., 32 lots. 


THURSDAY, April 29, 1948 






May 22.2 20 
July 22.52 2% 2 
Sept. 0 2 
Oct. .70 





Nov. .40 22. “40 

Sales: 16,880,000 Ibs. 

Open interest, at close Wed., Apr. 
28th: May, 242; July, 1,174: Sept., 
591; Oct., 75 and Nov., 34 lots. 


FRIDAY, April 30, 1948 
21.52% 
21.80 


May 
July 
Sept. : 
Oct. 
Nov. 

Sales: 


97% 


21.87% 21. 
22.1 2.271% 


21.92% 
99 o5 





oe b 
a 


About 20,000,000 Ibs. 

Open interest at close 
29th: May, 204; July, 
Oct., 83 and Nov., 


Thurs., 
1,174; Sept., 
36 lots. 


Apr. 
639; 


WEEK’S LARD PRICES 





Tierces Loose Leaf 

P.S. Lard P.S. Lard taw 
Apr. 26 55 20.75n 19.75n 
Apr. * 20.624%a 19.624n 
Apr. 2 a 20 50a 19.50n 
Apr. 29 97%n 19.25n 





\ 2ha 
Apr. 30. .22.00n 20.2 25b 19.25n 


CANADA RAISES 
BACON PRICES 


The Canadian Meat Board 
has increased the price it pays 
for bacon for export to 
Britain by 25c per 100 lbs. 
The increase applies to all 
grades and weights of Wilt. 
shire sides and other export 
cuts put into cure on and 
after April 19. It increases to 
$36.45 per 100 lbs. the price 
for No. 1 grade A Wiltshire 
sides of sizeable weights de- 
livered Canadian seaboard. 
The board’s price increase 
will not raise the cost of 
bacon to the United Kingdom, 
the announcement said. The 
increase will be paid out of 
reserves accumulated as a re- 
sult of lower operating costs 
due to resumption of regular 
shipments and _prompter 
handling of bacon. 


ARGENTINE EXPORTS 


Argentine exports of tallow 
and cattle fat in January 
totaled 4,582 short tons. This 
was 16 per cent smaller than 
the 5,481 tons in the same 
month of 1947. 


PACKERS’ WHOLESALE 


LARD PRICES 
Refined lard, f.o.b 
CEMO. siccccesecse 
Refined lard, 50-Ib. ¢ artons, 
f.o.b. Chicago .. 
Kettle rend., tierces, 
 #erwssveses 
Leaf, kettle rend., 
Cie, GE ccrcewe 
Neutral, tierces, f.o.b 2.4 
Standard Shortening...*N. & 8. 34" 
Shortening, tierces, c.a.f 
N. & 8S. Hydroge onated 


*Del'd. 


tierces, 


f.o.b 


tierces 





Chicago 
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nat 
nat 


hoice, 
hoice, 
ood 

(omm 
wn. & Cul 
tility 

pol. bull 


No. 1 ribs 
o. 2 ribs 
No. 1 loins 
No. 2 loins 
Yo. 1 hind 
So. 2 hind 
3 hind 

No, 1 roun 
2 rour 
1 chuc 

No. 2 chuc 
Yo. 3 chuc 
1 bris! 

Xo. 2 bris! 
». 1 flank 
2 flani 

1 top : 
No. 2 top | 
Rolls, reg. 
Rolls, reg. 


FRI 


butts, reg 
shoulders, 
Pork loins 
Hams, reg 
Hams, ski 
14 Ibs 

Pienies, fi 
Pork trim 
Pork trim 
spareribs, 
Bellies, st 


Boston bu 
Shoulders. 
Pork loins 
Hams, res 
Hams, sk: 
Picnics, b 
Pork trim 
Pork trim 
Spareribs, 
Bellies, 


Veal brea 
6 to 12 
12 on. 

Beef kidr 

Beef live 

Lamb fri 

Oxtails nu 

Oxtails o 


_— 


Wi 


WED! 
All que 


FRESH } 
Choice 
350-50 
500-60 
600-70 
700-8¢ 
(rood : 
350-5 
500-60 
600-7¢ 
700-8¢ 
Comme 
350-6 
600-71 
Utility 
cow: 
Comme 
Utility 
Cutter 
Canner 


FRESH 
SKIN ¢ 
Choice 
80-1: 
130-1’ 

Good : 
4 ' 


80-1; 
130-1 


The N 
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DRESSED BEEF CARCASSES 





City Dressed 
poice, native, heavy..... Be 
thoice, native, light.. 
Good ...- akin ‘ 52g 
fomm. .« . 47 LEaWYy, 
fan, & cutter " ...88 a4 
[tility .. -++--40, @42% 
pol. bull -...44 @46 

BEEF CUTS 

City 

No. 1 ribs 61465 
No. 2 ribs 58a 60 
Xo. 1 loins... . 64468 
Be, BE IEMD. ccc ccc vcccccccccce 8 


Yo. 1 hinds and ribs.... 
No. 2 hinds and ribs 








No. 3 hinds and ribs.......... 

No. 1 rounds 

No, 2 rounds eee 
PDs vocvcccuaseceesas 49@50 
DMD s voccccccouseceses 48@49 
Ds ¢¢+cecwesnceecsen 16@48 
No. 1 briskets .. 88440 
Xo. 2 briskets . s8a Ww 


No. 2 flanks ccncecvsess came 
. 664 69 
. 66469 


No. 1 flanks. 234 26 
1 


top sirloins 
No. 2 top sirloins 
Rolls, reg. 4@6 Ibs. av 
Rolls, reg. 6@S8 lbs. av 


FRESH PORK CUTS 


. Western 
Batts, regular 3/8....... . 48@45 
Shoulders, regular ............38@40 
Pork loins, fresh 12 Ibs. do... .56@58 


Hams, regular, under 14 Ibs. 
Hams, skinned, fresh, under 
tne wt.e ha oe 4o-0'e ... 10@52 
Pienies, fresh, bone in........ 36 39 
Pork trimmings, ex. lean......46@47 
Pork trimmings, regular....... 22@25 
Spareribs, medium . 6% 41443 
Bellies, sq. cut, seedless, 8/12.48@54 


.. 46@a@49 


City 
Boston butts, 3/8 Ibs... - 4446 
Shoulders, regular ............39@42 
Pork loins, fr., 10/12 Ibs....... 5T@a 
Hams, regular, under 14 Ibs... .47@50 
Hams, sknd., under 14 Ibs......51@53 
Pienies, bome im...............87@40 
Pork trim,-ex. lean............ 47@49 
Pork trim, regular............. 22@26 
Spareribs, medium ............ 42445 


Bellies, sq. cut, seedless, 8/12.49@55 


FANCY MEATS 


Veal breads, under 6 oz.......... 65 
PT debi Gdewweteesanecen 80 
DACRE C00% 005060000066 1.00 
ee 25 
Beef livers, selected............. 70 
SE Hho 6ne wet dé taene sees 40 
Oxtails under % Ib.............. 16 
Oxtails over % Ib............... 30 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
1) to 136 Ibs 334,.435% 
137 to 153 Ibs... 334943514 
154 to 171 Ibs.. 33%_a35', 
172 to 188 Ibs 334, @35'4 


LAMBS 
City 
52a 64 
52a GA 
5La GOs, 


Choice lambs . 
Good lambs . 
Commercial 


SPRING LAMBS 


Good to choice... 59@ 60 


MUTTON 
Western 
CE 4060000000, 2d deoda ween 
CURIOUS 6 ccceveviccasaveeee 23@25 


VEAL—SKIN OFF 
Western 
464 50 
... B8@46 
... 804@42 
304 34 


Choice carcass 

Good carcass ‘ . 
Commercial careass 
Utility ery 


BUTCHERS’ FAT 
I edad 0) ca tei Gr to te So fl 120s t® 
Ds strteavendoeensdanaeny 9% 
Edible suet ........... Cchaeuened 9% 
SUOGEIEO SURE ccccvccecsaces . 9% 


FIRST QUARTER 
OIL SHIPMENTS 


Shortening and edible oil 
shipments were reported by 
the Institute of Shortening 
and Edible Oils, Inc., at 709,- 
831,000 lbs. for the first quar- 
ter of 1948. Of this total, 
shortening accounted for 47 
per cent, edible oil 50.2 per 
cent, shipments to govern- 
ment agencies 1.9 per cent 
and shipments for commer- 
cial export .9 per cent. Total 


shipments in March at 242,- | 


222,000 lbs. were up from 
February’s 213,072,000, but 
down from January’s 254,- 
537,000 lbs., according to the 
report of the Institute. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, APRIL 28, 1948 


All quotations in dollars per ewt. 


FRESH BEEF—STEER & HEIFER: 
Choice; 


350-500 Ibs. .......... None 
500-600 Ibs. ... .850.50-51.50 
600-700 Ibs. ....... 50.50-51.50 


700-800 Ibs. 
Good : 

350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 
Commercial 
350-600 Ibs. ‘ 
600-700 Ibs. . ‘ 
Utility, all wts... 


COW: 


Commercial, all wts . 43.00-44.00 
Utility, all wts ... 40.00-42.00 
Cutter, all wts......... None 
Canner, all wts. None 


50.00-51.00 


.. None 

.. 49.50-50.50 

.. 49.00-50.50 
. 48.00-50.00 


47.00-48.00 
.. 47.50-48.50 
. None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 


Choice : 
80-130 ah, . tewsavece dime 45.00-50.00 
130-170 Ibs. .......... None 

Good : 


50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


... 87.00-41.00 
ey 41.00-46.00 
. None 


Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

Utility, all wts 


coecece 33.00-37.00 
37.00-42.00 
. None 
30.00-34.00 
FRESH LAMB AND MUTTON: 
LAMB: 


Choice: 


30-40 Ibs. . None 
40-45 Ibs. 53.00-355 


45-50 Ibs. 
50-60 Ibs. 


‘58.00 


Good: 
ne J None 
DOT tscheaunwe 52.00-53.00 


45-50 Ibs. 
50-60 Ibs 


os ee eeee . 50.00-52.00 
Commercial, all wts.... 


48.00-51.00 


Utility, all wts......... None 
MUTTON (EWE): 70 lbs. Dn.: 

WOON csecieess cocceces 28,00-25.00 

TMNGEEE sacccncnves 23.00-25.00 

ene None 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 


78-10 Ibs. .... 538.00-55.00 
10-12 Ibs. cesceccees 58.00-55.00 
 . fae 50.00-53.00 
DOG We atachracogeks None 


Shoulders, Skinned, N. Y. Style: 


ae UE uivebendesdee None 
sutts, Boston Style: 
OD OE sccvescscass 43.00-45.00 
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You Have Been 
Waiting For 
"Waltmade™ 


Butcher Frocks are 
built for hard 
wear from heavy 
durable material. 
Expert workman- 
ship and design 
assures you max- 
imum wear at 
minimum prices. 
Sizes 38 to 48... $42 
per dozen. Sizes 50 to 
58... $46.50 per doz. 
Our central location 
guarantees fast re- 
sponse to your orders. 


LTE 















NAAN A 4 6 





MANUFACTURING CO. 
DES MOINES, IOWA 




















OUR 
CENTRAL 
LOCATION 
SAVES YOU 
TIME AND 


MONEY 


WRITE FOR FREE 
PRICE LIST 





LEA 










VEZ FIT STOCHIMETTES 


MANUFACTUORING CO. 
DES MOINES, IOWA 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








The larger buyers were in and out of 
the tallows and greases market for 
short periods during the week at suc- 
cessively lower bids and prices declined 
1%@2%ec for tallow and 2%c for 
greases. Buying interest was lacking 
at late midweek. Although scattered of- 
ferings were reported obtainable at 
the list, definite bids to test the market 
were absent. 

A fair amount of business was re- 
ported during the early part of the 
week, but interest centered mainly in 
the better grades. Wednesday a couple 
of tanks of prime tallow sold at 14%c, 
a tank of fancy tallow at 15¢ and a 
couple of tanks of yellow grease at 
13\%c, f.o.b. shipping points. Later the 
buyer withdrew. 

TALLOW. — Closing quotations for 
tallow in carlots, f.o.b. producer’s plant, 
were 142.@2%c lower than a week ear- 
lier. Thursday’s quotations were re- 
ported as follows: 

Edible 17% @18c n; fancy, 15c; choice 
14%c; extra 14%c; special 144%c; No. 1, 
14c; No. 3, 13%c; No. 2, 12%c. 

GREASES.—The market in greases 
was 24%c lower than a week earlier. 
Grease quotations on Thursday: 

Choice white, 15c; A-white, 14%c; B- 
white, 14c; yellow, 13%c; house, 13c; 
brown, 25 F.F.A., 12%c. 

GREASE OILS.— Grease oil prices 
were unchanged from a week earlier. 
No. 1 lard oil was quoted at 28c; Prime 
burning at 30c. Acidless tallow oil was 
quoted at 24%c. Prices are l.c.l., in 
drums, delivered. 

NEATSFOOT OIL.— Quotations on 
neatsfoot oil also were unchanged from 
a week earlier. Trading continued light. 
Neatsfoot oil was quoted at 32c, deliv- 
ered, in drums; 20° neatsfoot oil was 
quoted at 43c. 


EASTERN FERTILIZER MARKET 
New York, April 29, 1948 

Very little interest was shown by 
buyers in wet rendered tankage or blood 
but several cars of wet rendered tank- 
age were sold at lower prices. 

Demand was steady for dry rendered 
tankage at $1.40 f.o.b. New York and 
some outside material was reported sold 
at $1.50 f.o.b. eastern points. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, f.o.b 

production point Civbgeegees $40.00 
Blood, dried 16% per unit of ammonia 6.00 
Unground fish scrap, dried, 

60% protein nominal f.o.b. 

Fish Factory, per unit. 2.00 
Soda nitrate, per net ton, bulk, "ex vessel 

Atlantic and Gulf ports..... . 44.50 

) | Rr ree 48.00 
Fertilizer tankage, ground, 10% ammonia, 

yg RRA OPP nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia........... 6.00 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

per ton, f.o.b. works.. $60.00 
Bone meal, raw, 444% and 50% in bags, 

per ton, f.o.b. works...... 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

19% per unit..... 76 

Dry Rendered Tankage 

45/50°¢ protein, unground, $1.40 per unit of protein 


Factory Output and Stocks 
of Animal Fats in March 


March factory production of animal 
fats has been reported by the U. S. De- 
partment of Commerce in pounds as fol- 
lows (with the comparative February 
figure in parentheses): Lard and ren- 
dered pork fat, 125,099,000 (159,513,- 
000); edible tallow, 6,072,000 (6,947,- 
000); inedible tallow, 89,881,000 
(92,260,000); neatsfoot oil 153,000 
(204,000). 

Factory consumption on the same 


basis was: Lard and rendered pork fat, 
13,155,000 (10,443,000); edible tallow, 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, April 29, 1948.) 
x Blood 
Unit 
Ammonia 
Unground, per unit ammonia *$6.25@6.5 


Digester Feed Tankage Materials 


Unground, loose *$6.25@6.50 
Liquid stick, tank cars 3.00 
Packinghouse Feeds 

Carlots, 

Der ton 

50% meat and bone scraps, bulk $ 85.00@ 90.99 

55% meat scraps, bulk 93.50@ 99.99 
50% feeding taunkage, with bone, 

CO eee eee 79.00@ 83.25 

60% digester tankage, bulk........ ee 


80% blood meal, bagge< , 0.00n 
65% BPL special steamed bone meal, —— “an 


Fertilizer Materials 


Per ton 

Gigh grade tankage, ground 
10@11% ammonia ............«++- $6.00 and 10en 
Bone tankage, unground, per ton.... 30.00@35.0, 
Hoof meal, per unit ammonia..... 5.00@ 5.50n 

Dry Rendered Tankage 
Per unit 
Protein 
Cake *31.30@1% 
Expeller * 1.30@1% 
Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)............... 2.50@2. Ta 
Hide trimmings (green, salted)....... 1.75@2.0 
Sinews and pizzles (green, salted).... 1.75@2.0 
Per ton 


Cattle jaws, skulls and knuckles............ $75.0 
Vig skin scraps and trim, per Ib............. ij 


Animal Hair 


Winter coil dried, per ton..............:... $100.0 
Summer coil dried, per ton............ 
Cree GND bcc ncnnee cocccsceesscecoenn 
Winter processed, gray, Ib.............se00: 
Summer processed, gray, Ib..............-ce0ee T 





*F.0.B. shipping point. ax—asked n 
+Quoted del’d basis. 


-nominal 





2,258,000 (2,328,000); inedible tallow, 
105,723,000 (105,751,000) ; neatsfoot ail, 
275,000 (273,000). 
Warehouse stocks at the 
March were: Lard and rendered pork 
fat, 182,338,000 (197,177,000); edible 
tallow, 6,881,000 (7,882,000); inedible 
tallow, 178,740,000 (163,419,000); 
neatsfoot oil, 1,271,000 (982,000). 


close of 





Extra STRENGTH 
for Heavy Duty 


LZ IS 


@ Backed by more than 
75 years of 
ing experience Kewanee 
ieery De Duty types have 


= ‘Socbex boilers ideal 
for high pressure. 

10 to 304 H. P. 
100, 125, 150 Ibs. W.P. 


Built of steel with extra 
stout stays and braces to 
add further strength. 





VISCERA 


iler build- 


haracteristics which 





inspected. Sterilizer chamber is equipped with perforated 
pipes for cold water and steam. Frame hot dipped gal- 


INSPECTION TABLE 


All the latest features have 
been incorporated in this 
new moving top table. 
Entire viscera is removed 
from the carcass to the 
moving top where various 
parts are separated and 








For 6” Scale with pipe 
diameter markings .. . 
WRITE Dept. 96-B5A, 





KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 
Amsercas Raoisror & $ 


ardard Saritarp coerce 


vanized. Table should be driven from overhead con- 
veyor drive for proper synchronization. 


Write Today for Complete Details 


KEEBLER ENGINEERING CO. 


1910 West 59th St. ‘ Chicago 36, Illinois 














Our 18th Year of Uninterrupted Service 
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| VEGETABLE OILS 


Trading in vegetable oils was report- 
od as relatively light through the latter 
part of the period with prices holding 
about steady in some instances and 
working as much as 2c lower than a 
week ago in others. 

The trade watched with interest prog- 
ress through the House of the bill for 
repeal of federal oleo taxes. Prices for 
table grades of white domestic oleo 

moved upward to the level of white 
animal fat margarine, but this was an- 
ticipated earlier in trade circles as a 
belated result of current prices for edi- 
ble vegetable oils. 

The National Confectioners’ Associa- 
tion late in April urged the Senate agri- 
ultural committee to eliminate peanuts 
from the list of basic crops included in 





VEGETABLE OILS 


(rude cottonseed oil, carlots, f.o.b. mills 


Valley .. .80%pd 
Southeast 30b@ 301, ax 
Texas 30b@ 3014,ax 
Soybean oil, in tanks, f.o.b. mills 

Midwest 24b@24 ax 
(orn oil, in tanks, f.o.b. mills 30@3014n 
Goconut oil, Pacific Coast 231gn 
Peanut oil, f.o.b. Southern points 3014pd 


Cottonseed foots 
Midwest and West Coast 


° 6@64eax 
EE wobecvceseseesecooooeseaces 


6@6leax 
OLEOMARGARINE 
Prices f.o.b. Chgo 
White domestic, vegetable 29 
White animal fat 39 
Milk churned pastry 39 
Water churned pastry as 8x 





BUILT for DEPENDABILITY 





HORIZONTALLY 


SINGLE STAGE 
CENTRIFUGAL 










SERIES TYPE OD 


The ultimate in design and perfection 
— type OD pumps — in capacities 
to 4,000 G.P.M. and heads to 300 
ft. — are accessible, compact and 
lasting. They are widely used for 





S. 2318, which provides for a long range 
agricultural program. The association 
contended that peanuts never were a 
“basic” crop, and their inclusion in the 
bill was only a means of giving them 
preferential treatment. 

March copra shipments from the Phil- 
ippines totaled 52,828,000 long tons, ac- 
cording to USDA’s office of foreign ag- 
ricultural relations. This was less than 
half the quantity shipped in March last 
year, and the smallest volume since last 
June. Over half the shipments were con- 
signed to the U. S. It was believed April 
exports may not exceed 40,000 tons. 

U. S. import controls on castor beans 
and castor oil have been removed by 
amendment to war food order 63. Pres- 
ent estimates indicate a 1948 crop in 
Brazil of more than 190,000 tons in 
terms of oil. This is considerably above 
the average. With maintenance of pro- 
duction in other areas, it is sufficient to 
release the oil to a free world market, 
USDA said. 

PEANUT OIL.—Thursday’s price of 
30%c paid, Southeast, was largely 
steady with nominal prices on Thursday 
last week. 

SOYBEAN OIL.—A price of 24c¢ bid 
and 24% asked, basis Decatur, was %@ 
lc down from the paid price last week. 

CORN OIL.—At 30@30'%c nominal 
this product was steady to strong with 
the price a week ago. 

COCONUT OIL.—Thursday’s price of 
Pacific Coast, was 2c 


23%e nominal, 


AURORA 


SPLIT CASE 
DOUBLE 
SUCTION 











general water supply, for municipal- 
ities, industrial buildings and insti- 
tutions. Also for handling condenser 
tirculating water, liquids in paper 
mills and distilleries, chemical solu- 
tions, oil in oil fields and refineries, 
irrigation, etc. 
Write for 
CONDENSED 


CATALOG ''m"’ Here's the Pump for "I00I"" duties. 
ne SIMPLE — only one moving part, the im- 
peller. Capacities to 150 G.P.M., Heads to 
CONSULT 600 Ft. Slight change in capacity against 
SWEETS drastic head variations. 
, DISTRIBUTORS IN PRINCIPAL CITIES 





CENTRIFUGAL PUMPS 
— are also available in | 
HORIZONTALLY SPLIT | 
CASE TWO STAGE DOUBLE 
SUCTION © SIDE SUCTION | 
® VERTICAL © NON CLOG | 
© SUMP © MIXED FLOW | 
© DEEP WELL TURBINES © 
and SPECIAL DESIGN. 


APCO TURBINE-TYPE PUMPS 


82 Loucks Street, AURORA, 


AURORA 


“—a-m wo 








AmmuwvrTrTao” 


ILLINOIS 
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ghey 


pelt 


Yes, 


because they last 
longer, 
maintenance time 
Order a supply today 
—prove to yourself 
what hundreds of 
meat processors have 
already discoveied. 


THE JOHN J. P) [JP PS company 


AMERICAN BUILDING, CINCINNAT! 2, OHIO 





down compared with the paid price a 
week ago. 

COTTONSEED  OIL.— Thursday’s 
spot crude price of 30%c paid in the 
Valley and 30c bid and 30%c asked in 
Texas and the Southeast was %c down 
from the paid and asked price a week 














earlier. Quotations on the N. Y. futures 
market the first four days of the week 
were reported as follows: 
MONDAY, APRIL 26, 1948 
Open High Low Close Pr. cl 

May *30.75 31.25 31.00 *31.00 $1.11 
July *28.50 28.80 28.00 28.40 28.50 
Sept 24.70 24.70 24.13 "24.40 24.55 
Oct 22.00 23.00 23.00 *2 23.40 
De i. 21.9 21.90 2? 00 
Jan 4) 22.00 
Mar 49 22 00 

otal sales: 101 contracts 

TUESDAY, APRIL 27, 1948 

May *31.00 31.7 31.40 *31.50 1.00 
July *28 30 29.00 2850 28 84 8 40 
Sept 24.35 24.00 24.50 24.605 24.40 
Oct 23.00 298 2 23.00 
De« 72° OO 622.10 22.10 
Jan 49 +22.00 #22.00 20.00 
Mar 49 722.00 hr Oo 0.00 

Total sales: 46 contracts 

WEDNESDAY, APRIL 28, 1948 

May *31.00 32.50 SL.85 32.00 41.00 
July 29.08 38.70 20.00 oR R4 
Sept 44. 24.00 4.83% 24.65 
Oct yy 3.25 
Dec 22.35 22.35 22.10 
Janu 49 2.00 
Mar ot) 2 0 2 00 

Total sales: 105 contracts 

THURSDAY. APRIL 29, 1948 

May 33.55 33.25 *31.65 32.00 
July y 28.91 28.91 “Oo 00 
Sept 24.89 924.7 24.83 
Oct * 
Dex 2° 70 2” 70 
Jan 4 
Mar 4%) ; 20 0 2° 0 

rotal sales: 92 contracts 

*Bid Nominal. tTAsked 
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HIDES AND SKINS 





Advances of 2c paid for packer 
native steers, heavy cows and branded 
cows—light cows up 2@2¥2c on lim- 
ited trading—packer bulls move up 
2Y4c—branded steers held 2c higher 
—kips sell 5c higher at last week-end. 


Chicago 

PACKER HIDES.— Advances of 
about two cents were obtained on most 
descriptions of packer hides moving this 
week, on a rather light movement of 
April take-off, with some earlier pre- 
strike hides moving at seasonal dis- 
counts under the April stock. Branded 
steers sold early in a limited way at a 
cent advance, with higher bids indi- 
cated at one time for account of Ex- 
change operators, and two cents ad- 
vance firmly asked on a few April 
brands. 


Reported sales in the local packer 
market total a little under 20,000 hides 
so far, including 3,100 moving at the 
end of previous week. The most active 
sellers in the local market had been 
moving more than current production 
for the past few weeks but are finally 
about cleaned up on scattered small or 
mixed lots at struck plants. Indications 
are that if the strike, now in its seventh 
week, continues future offerings will be 
limited to a comparatively small cur- 
rent production of packer hides. 








Shaw-Box BUDGIT 


ELECTRIC 
HOISTS 


WRITE FOR 
DESCRIPTIVE FOLDER 
& 


Budgit Hoists are small 
and portable. They take 
all physical effort out of 
lifting. They make pos- 
sible the employment 
of women or older men 


on Pog You can put 















Budgit Hoists to work 
as soon as delivered. 
e 
DEALERS WANTED 
NET PRICES 

E 250Lb...34F.P.M. ..$119.00 

A 500Lb...17F.P.M... 159.00 

G 500 Lb...34F.P.M... 189.00 

B 1000 Lb. ..11 F.P.M... 189.00 

C 1000 Lb. ..17 F.P.M... 199.00 

J 1000 Lb. . .34 F.P.M... 229.00 

D 2000 Lb... 9 F.P.M... 199.00 

K 2000 Lb. ..17 F.P.M... 229.00 

P 4000 Lb... 8 F.P.M... 299.00 


Current Available: 
Frames E, A, G, B, C, D—110-1-60, 220-1-60, 
220-3-60, 440-3-60,—J. K and P 220-3-60 or 
440-3-60. Exception Model C and D in the 3 
phase, $10.00 extra. 


Material Handling Equipment 
Box 910 900 L Street S. W. 
Cedar Rapids, lowa 











Hide prices have advanced consider- 
ably from the bottom of the decline dur- 
ing the early months of this year, de- 
spite complaints from tanners that 
leather prices are not showing any re- 
lationship to the prices being paid for 
hides, and there are more reports of 
tanners having to curtail operations un- 
til the strike of packing house workers 
is settled. 

An outside packer sold 1,200 April 
mixed light and heavy native steers at 
early mid-week at 274c; later one pack- 
er sold a mixed car of heavy native 
cows and mixed light and heavy native 
steers from a small northern plant 
at 28c for both. A few all-light native 
steers are held at 29c; some quote mar- 
ket nominally 28@29c on lights. Ex- 
treme light native steers moved at 31%4c 
for 1,600 April take-off of the Associa- 
tion at the close of last week, or 1%c 
over last previous actual trading earlier 
last week. 

The market on branded steers is not 
yet clearly defined. Limited offerings of 
April brands were put out at 27%c for 
butt brands, 27%c for heavy and light 
Texas steers, and 27c for Colorados. An 
outside packer sold 1,200 April Colo- 
rados at mid-week at 26c, but this price 
was declined in another quarter. The 
prospect of a squeeze in June deliveries 
on the hide futures market, due to in- 
ability to get delivery of hides bought 
earlier for delivery on the Exchange, 
lifted hide futures again this week. 
Branded steers are a popular selection 
for Exchange delivery and, at one time 


| during the week, there were indications 


that 27%c was available for April butts. 
Extreme light Texas steers are quoted 
28% @29c nom., without offerings. 
Heavy native cows moved up 2c on 
the sale of 1,300 April River points at 


| 28¢e. 


At the close of last week, an outside 
packer sold 1,500 April light native cows 
at 30c for northern take-off, or a cent 


| over price paid earlier for lighter av- 


erage River points. At mid-week, a local 
packer sold 2,000 April St. Louis light 
cows at 3lc, another %c advance, 
points considered. Later, the Associa- 





tion declined 31c for Chgo. light coy, 
of April take-off, holding for 31%, 
No offerings from extreme light south. 
western points were available to tey 
the market. 

Branded cows sold two cents oye 
previous week, dating considered. One 
packer sold 1,300 April River point 
branded cows at 28c; an outside packer 
sold 1,200 April northerns; at 28¢ fo, 
Aprils; a local packer sold 900 Chgo, 
and 1,000 Kansas City Feb.-early Mar. 
branded cows at 27c; 1,200 Feb.-Mar 
Kansas City take-off sold at 28c; 2,009 
Oklahoma City April branded cows sold 
at 28%c, usual %ec premium for such 
points. 

Packer bulls have been behind the 
market recently, due to lack of offer. 
ings; the Association sold 1,300 April 
bulls this week at 18%c for natives and 
17%c for brands, or 2%c over last ae. 
tual sales. 

Cattle slaughter continued upward 
last week, despite the strike. Inspected 
cattle slaughter for the week ended 
April 24 was estimated by the USDA at 
245,000 head, seven per cent over the 
228,000 of previous week, but still 14 
per cent under the 286,000 of same week 
a year ago. 

Calf slaughter under inspection was 
estimated at 158,000 head, 11 per cent 
over the 142,000 of previous week, and 
five per cent over the 150,000 of same 
week a year ago. 


OUTSIDE SMALL PACKER.—The 
small packer market continues very 
rangy, depending upon average weight, 
section, dating, etc. Heavy average hides 
are reported moving around 23c, with 
light average stock, around 45-lb. avge. 
at 26c, selected, trimmed; choice south- 
western light stock quoted around a 
cent higher, with still stronger prices 
asked in some quarters. 

PACIFIC COAST.—Two of the larg- 
er killers at late mid-week moved a 
total of 12,000 April hides in the Pacific 
Coast market at 26c for cows and 24 
for steers, flat, f.o.b. shipping points. 
These prices figure 142 @2c over parity 


with last previous trading in small 
packer take-off previous week. 
PACKER CALF AND KIP.—The 


lack of offerings affords no opportunity 
to test the market on packer calfskins. 
Last trading in packer calf, two weeks 

















One of many methods of ancient tor- 
ture. To make unfortunates confess 
their sins or reveal their accomplices, 
they were subjected to indescribable 
tortures such as the wheel. 





. Yank and twist a piece of Tufedge as hard as 


CLEVELAND COTTON PRODUCTS CO. 


BEEF CLOTHING 
PASSES ANY TORTURE TEST 


you can. With eoetes pene, try to rip it. 
Jab a shroud pin in Tufedge’s famed rugged 
pinning edge. ® Repeated usage and washing 
has no more effect on Tufedge than this beat- 
ing. That is why Tufedge can afford to chal- 
lenge the industry on the fact that it outlasts 
competitive shrouds four to one and more. 
A good deal extra for just a trifle added cost! 


LOOK FOR THE BLUE STRIPE 


CLEVELAND 14, OHIO 
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Cows ® back, was at 52%c for St. Louis light 8 s | 
31% B calf, under 9% lbs. Northern heavy calf, 
south. § 914/15 lbs., last sold at 60c. There have 
> test # been indications that these prices were 
available, without offerings. . 
over Trading developed at the close of last CHICAGO HIDE QUOTATIONS FRIDAY'S CLOSINGS 
. One § week on packer -kips at higher prices. PACKER HIDES Provisions 
point One packer sold about 20,000 Nov.-Dec. Week ended Previous Cor. week, : ‘ ‘L: 
acker § kipskins at 5¢ advance: Northern kips Apr. 29,48 | Week i947 The live hog top of $22.80 at Chicago 
3c for B sold at 40c for natives and 35c for over- Nat. strs......  @28, 26, 3 @22% Friday was 50c under a week earlier, 
Chgo,§ weights; southerns sold at 37%c for fHvy. putt — Pe ae while the average was off 65c at $19.10. 
’ Mar. natives and 32%c for over-weights; brnd’d strs.... @27%a @25%n 18%4@19 Under 12 pork loins suffered a sharp 8c 
.-Mar, | branded kips moved at 2%c discount in Eyiigntres  @* — Se 6 oe — —_, week, dropping » 
2,000 each instance. ROM. <ccevess 28%@29n 26%@27n @ 23 48@49c. ther pork items were % @2e 
, y ° in d cows...2! @28% 26 26% 21%4a422 1eYr “7 ° . sbi 
'S sold SHEEPSKINS.—Market continues in —_ oe. ao 23 . g 26” ite 22 lower. vesees: s0/i4 oes e oxianes 
r such trong position on packer shearlings Lt: D#t., cows..31 @31% 28%@29% 24%4@25% hams, 4644 @47'%; Boston butts, 384% @ 
a strong Pp p g Nat. bulls .... @i8% 16 @lin @is% 40: 16/d , k sh ld 29h 30: 
and similar stock suitable for mouton  Brnd'd bulls... @17% 15 @li6n ali, ; own pork §& = ers, 2942 @30; 
1d the # tanners. Several mixed cars sold this ine Not. nat. "aso B7tkaed24G BowyEESTA under 3 spareribs, 37@39; 8/12 fat 
offer. # week, Fall clips at $4.15, No. 2’s, shear- Kips, Wer. bend, @37% 35 sete% 3 ‘G35 backs, 17%; regular pork trimmings, 
, ‘Kitt . : Slunks, reg....2.00@2.25 2.00@2.25 @3.25 22@23; 18/20 DS bellies, 27; 4/6 green 
April § lings at $1.65, and No. 3’s $1.25, with  siunks, bris....1.00@1.15 1.00@1.15 1.10@1.15 sleation, 32%: 8/up queen wlanie 28% @ 
; 7 ‘ . 82%; . s, 2 ' 
—— a. i —— at yorng CITY AND OUTSIDE SMALL PACKERS 30%. 
ac- § each, selecte r. Une house 1S ask- Nat. all-wts...23 @27 23 @26 18 @21 
ing $3.50 for No. 1 shearlings, $1.65 for Brnd'd all wts.22 @2600 22 @25 17 20 Cottonseed Oil 
= rd - . “ Nat. belis...... 1 @i6é 14 @l5 15 @i6 
ipward | No. 2’s and $1.25 for No. 3’s, ina mixed Brna’d bulls.-:14 @15 013 @14- 14 @15 ’ : ; 
pected | car way Pickled skins are about un- Calfakins .....388.@40n 38 @40n 55 a@ii% Closing prices for cottonseed oil fu- 
} ° Sips, nat. ....26 @28 26 @28n a 30 = J , “Le Tare ° 
ended § changed and quoted up to $12.00 per Suni, reg. 442.00 a2 v0 3.00 aan Fr red pen pe vn be 
. : . Slunks, hris.... @i. al. @l. do. 5 v. ’ “ xX; . 
SDA at § doz. for Spring lambs, ranging down All packer hides and all calf and kipskins quoted 95.90b. 25.30ax: Oct. 23.75b, 24.50ax: 
rer the — to $8.00 for older skins. Packer wool on trimmed, selected basis; small packer hides : ’ : ~y i aa 
till 14 pelts are quoted in a nominal way quoted selected, trimmed; all slunks quoted flat. Dec. 23.00b, 23.50ax; Jan. 23.00n; Mar. 
> , ., 
e week | around $4.25@4.50 per ewt. liveweight COUNTRY HIDES 23.00n. Sales were 118 lots. 
lasis, top for westerns. ANweluhts ....204@z2% 2 G22 16 G17 
‘alfskins ..... 26 @27 26 @27 38 
on was Kipekine EIR: mr @ 220 2 @22n 2 ¢ a 
r pe N Y HIDE FUTURES eA connte hides and skins quoted on flat trim- CORN-HOG RATIO LOW 
PK, ani . . . . 
f same MONDAY, APRIL 86, 1948 SHEEPSKINS, ETC. The corn-hog ratio has continued at 
Open High “pi Close ET: Bhearlgs. .3. Ss .. ,oes 68 relatively low level recently, although 
me Ow Ose Dry pelts ores ue 7 28 27 @2s 26%4a2 : aye ll dv 8.8 j the 
» — The Blume =: 28.40b 28.20 28.20 28.00 Horsehides ....8 soar). 7 8.50@9.75 7.2:@8.25 it showed a small advance to 8.8 in the 
: Sept. ......--25.40b 25.59 25.2 5.38 week ended April 24, compared with the 
S very § Dec. - 23.80b 23.90 23.55 23.73 ios : : 

: ht Mar, ........22.50b 22 61b previous week’s 8.6. However, com- 
ee Closing 25 lower to 1 point ‘higher; sales 34 lots. CHICAGO HIDE MOVEMENT pared with the 12.5 recorded for the 
e 
> ith TUESDAY, APRIL 27, 1948 / : 7 same week of 1947, the ratio is less 
. jane 21.00> 28.50 Receipts of hides at Chicago for the favorable to production of pork. High 
» BYES, Bee... 128.67 24.50 week ended April 24, 1948, were 5,957,- _ prices for grain has been the major fac- 
» south B var, |). °*)/22/40p oa 000 lbs.;; previous week 5,582,000 lbs.; tor in reducing the ratio. No. 3 yellow 
ound a} Closing 54 to 80 higher; sales 51 lots same week 1947, 6,787,000 Ibs.; 1948 to corn brought $2.267 per bu. at Chicago 
; ae ——— APRIL 86, 1948 date 112,887,000 lbs., same period 1947, in the week ended April 24, compared 

June ........28.90b 29.5 29. 6 € . _ 7 
can 26.10 8 70 ao 129,358,000 Ibs. with $1.748 a year earlier. 
ne lang J he 3440, Bs ego 3405) Shipments of hides from Chicago by 
ae Siuten 38 to 47 Maher: sabes 08 lete. rail for the week ended April 24, 1948, 
» Pacific sei a : Seiad meee 
THURSDAY, APRIL 29. 1948 were 6,176,000 lbs.; previous week 4,- 
and ns June . 28 90b 29.70 29.45 29.46 073,000 lbs.; same week last year, 11,- LIVESTOCK CAR LOADINGS 

oints, § Pt 26.40b 27.: 25 26.50 27.00b $ » 707 
: peal -* a 8 nee oe age wag ey . Gate Bon nyo A total of 14,030 cars were loaded 
n small Clsine 15 to 5 58 higher; sales 82 ot ec iy en el a ncias _— with livestock during the week ended 

ua on April 17, 1948, according to the Asso- 
: a — ene Oe ciation of American Railroads. This 
P.—The Spt. 2... .. 26.99 27.00 6 AD $e.u5b was a decrease of 9 cars from the same 
ortunny eee — 24.80 yo Watch Classified page for bargains week a year earlier and a decrease of 
— Closing 15 to 31 lower: sales 84 lots. in equipment. 4,588 cars from the same week of 1946. 
ee 
+ 
Attention: NEVER TAKE 
. SAUSAGE MFRS! SALT FOR GRANTED! 
s 
. 
EST PICKLES & We now hove the famous PIKLE-RITE 
an aga l SWEET PICKLE CHUNKS for your | @ Are you using the right answers based on your in- 
it R WEES iG pimento pickle meat loaves. Samples | grade, the right grain, the dividual requirements. 
PIKE ITEICOMPANY * - . . 
bing cries ak 3 : and quotations sent on request. right amount of salt? Absolutely no obligation, 
eae 
-_ “Pikle-Rite Improves Your Appetite” Does it meet your needs of course. Simply write 
tla 
nore 100%? If you’re not sure, the Director, Technical 
con’ |}} PIKLE-RITE COMPANY, INC. 
‘E Mca, © Gili 6 Matiinteitin ’ we'll gladly give you the Service Dept. IY-11. 
co 3308 W. ARMITAGE AVE., CHICAGO 47, ILLINOIS 
7 Phones: Main Office-Belmont 8300, Chicago, IMinoia VISION GENERAL FOODS coRPORATO 
Factory—Pulaski, Wis., Phone Pulaski 11 DIAMOND CRYSTAL SALT OMe si cikine wicwicae 
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BEMIS BRO. BAG CO. «+ BEMIS BRO. BAG CO. 


The more supplies you can buy from a 


single source the more time | 





save ... the more efficient your opera- 


tions. So, look to Bemis ($22) for this 
os a> 2%& 


wide range of top quality supplies. 
Parchment-lined pork sausage bags + 
cotton bags for ready-to-serve meats+ 


burlap and cotton ham and bacon 





bags « beef neck wipes « scale covers + 
long-wearing bleaching cloths. lard 
press cloths ~- roll or numbered duck 


for press or filter cloths + cotton tierce 














a liners « cheesecloth « inside truck 
pon, 
covers « delivery truck (Ey covers. 


* * * 


These products will serve you extra well 
because Bemis developed them the quality 
way to do a better job. Get all from a 
single source and save. 





( 


BEMIS BRO. BAG CO. 


Baltimore * Boise * Boston * Brooklyn * Buffalo « Charlotte * Chicago 
Denver « Detroit * East Pepperell * Houston * Indianapolis « Kansas Cit 





Jacksonville, Fla. * Los Angeles + Louisville * Memphis + Mi poli 
Mobile * New Orleans « New York City * Norfolk * Omaha « Orlando 
Oklahoma City * Peoria * Phoenix « Pittsburgh * St. Helens, Ore. * Salina 
St. Louis * Salt Lake City » San Francisco * Seattle * Wilmington, Calif. 


Wichita 


Established in 1858 





BEMIS BRO. BAG CO. « BEMIS BRO. BAG CO. + BEMIS BRO. BAG CO. * BEMIS BRO. BAG CO 
‘Od Ova ‘ONG SIW3G - ‘OD OVE ‘OUT SIW3AG - “OD OVA “OUD sIwaa - ‘OD Ova ‘ONG SIW3IE 


BEMIS BRO. BAG CO. * BEMIS BRO. BAG 
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| about 5 per cent below 1947. 


| rest of 1948 is likely to be below a yea 


| feed in the Corn Belt on April 1 was 95 


| for civilians in the United States in 


| tent basis) compared with 64 lbs. in 








FATS AND OILS REVIEW 


Supply prospects indicate that pricy 
of edible and soap fats and oils in th 
rest of 1948 are likely to average 
least as high as in March if gener, 
business activity does not decline, th 
Bureau of Agricultural Economics pre! 
dicted recently in a review of the fat 
and oils situation. March prices 9 
these fats, excluding butter, average( 


Production of animal fats during th 


earlier. Cattle slaughter, in relation t 
a year earlier, has been declining sing 
last October. The number of cattle op 


per cent less than last year. Hog 
slaughter since September 1947 has 
totaled slightly more than a yea 
earlier, and probably will be about a: 
large this spring as in the spring of 
1947. However, a decline in hog slaugh. 
ter is expected next summer and fall, 

Output of the vegetable oils used 
mainly for food probably will total 
about the same in 1947-48 as a year 
earlier. However, the seasonal decline 
in output this spring and summer will 
be sharper than a year ago because pro- 
duction in 1947-48 has been concen. 
trated heavily in the first half yea: 

Net imports of all fats, oils, and oil. 
seeds into the United States in 1948, oy 
the basis of tentative international allo. 
cations, may be about 300,000,000 lbs 
in terms of oil compared with mord 
than 400,000,000 lbs. in 1947. Tenta. 
tive international allocations for United 
States exports of food fats and oils in 
1948 total 517,000,000 Ibs. compared 
with 1947 exports of 640,000,000 Ibs! 


Disappearance of fat-and-oil ‘products 


1947 rose to 69 lbs. per person (fat con 



















1946. The average for 1937-41 was 7 
lbs. Disappearance of food fats in 194 
was about 41 lbs. per civilian (butter 
included) compared with 39.6 lbs. 4 
year earlier and 46 lbs. prewar. Dis 
appearance in nonfood products in 1947 
was about 28 lbs. per civilian compared 
with 24 lbs. in both 1946 and 1937-41. 
Most of the increase in nonfood use 0 
fats in 1947 was in soap. On the basis 
of prospective supplies, civilian disa 
pearance of food fats and the use 0 
fats and oils in soap in 1948 may 
slightly less than in 1947. 


VEGETABLE OILS OUTPUT 


A current report of the Departmen 
of Commerce places March factory pro 
duction of crude cottonseed oil at 105, 
162,000 lbs., compared with ina 
in February; refined at 123,628,000 com- 
pared with 124,877,000. March produe- 
tion of crude peanut oil was placed at 
10,017,000 lbs., refined 10,235,000; crude 
coconut, 64,280,000, refined 31,502,000; 
crude corn, 14,969,000, refined 15,161, 
000; crude soybean, 139,386,000, refined 
108,829,000. These figures compare with 
12,272,000, 11,716,000, 67,737,000, 28,- 
361,000, 15,644,000, 13,985,000, 139,900, 
000 and 99,320,000, a month earlier. 
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LIVESTOCK MARKETS 4, conn 


TOTAL of $456,440,000 was paid out 

for livestock by federally inspected 
packers during March, according to 
tabulations compiled by the U. S. De- 
partment of Agriculture. This was sub- 
tantially less than the $464,992,000 
jaid out in February and 8 per cent 
under the $497,814,000 paid out in 
March 1947. The decline, however, may 
be attributed largely to purchase of 
fewer animals, which in turn resulted in 
jart from the opening of the packing- 
house workers’ strike, although mar- 
jetings of livestock have been declin- 
ing. 

Average prices for cattle and calves 
yere substantially higher in March 
than a year ago. Hogs and sheep sold 
ower. Here is a breakdown of the 
March cost in terms of species of live- 
tock : 

Mar. 1948 
Sid we neem cee $216,967 ,000 
casceeees 21,023,000 


193,997,000 
24,453,000 


Mar. 1947 
$215,811,000 

21,066,000 
233,708,000 

27,229,000 


(attle 
(alves . 


DE ct se6e ew eee ees $456, 440,000 $497 814,000 


Average cost of cattle to packers in 
March was $22.77 or $4.22 less than the 
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$18.55 average a year earlier, and 


sf higher than the $21.65 paid in Febru- 


ary. For steers the spread was wider 
at $25.00 compared with $21.57 and 
{24.69, respectively. The calf average 


-# was $23.17, against $19.79 and $23.32. 


The March average of $21.72 for 
hogs, however, represented a very sub- 
stantial decline from the $27.90 paid in 
March last year, and the $22.59 paid in 
February, while a less favorable de- 


I dine was registered in the case of sheep 
md lambs at $20.57, compared with 
} $21.70, and $21.57, respectively. 

Cattle purchased in March numbered 
ig $7,000 head, compared with 1,228,000 
lead in March 1947, and 977,000 head 


Livestock Costs of Inspected Packers 
8 Per Cent Lower in March than 1947 


in February. Purchases of calves num- 
bered 566,000 head, compared with 644,- 
000 and 511,000. Hogs bought, at 3,574,- 
000 head, were greater in number than 
the 3,406,000 head bought a year earlier, 
although substantially fewer than the 
3,746,000 bought in February. The 
March total of sheep and lambs at 
1,175,000 represented a decline from the 
1,237,000 bought a year earlier and the 
1,209,000 bought in February. 


Light Hogs Marketed 


The average liveweight of animals 
purchased in March showed an increase 
for most bovine stock, but a decline for 
hogs and sheep, compared with a year 
earlier. The March average of live 
weights for cattle was 965.9 lbs., com- 
pared with 947.6 last year; for steers, 
976.6 lbs. compared with 940.1. Calves 
registered a decline to 160.2 lbs., com- 
pared with 165.3; hogs, 249.9 compared 
with 253.3 and sheep 101.2 from 101.4. 

Dressing yields advanced for cattle, 
hogs and sheep in March. The follow- 
ing table gives comparisons: 


Dressing yields: (per 100 Ibs. live weight) 


Mar. Feb. Mar. 
1948 1948 1947 
Per- Per- Per- 
cent cent cent 
eee er er 53.1 53.8 
GOD ccccwevenesccedeceexrcete 55.2 56.2 
BE caxccdcnneupoeseseecedax 76.4 76.1 76.0 
Sheep and lambs.............. 46.4 46.3 46.1 
Lard per 100 pounds........... 14.3 14.8 14.4 
Tare per anienal. ...ccccccccce ste 37.8 36.4 


*Subtract 7.0 to obtain reported packer style aver- 
age. 

Variations in the average of dressed 
weights were in line with the variations 
in weight averages. The average for 
cattle was 522.6 lbs., compared with 
509.8 a year earlier, and 408.1 in Febru- 
ary; for calves 90.0, 92.9, and 96.5; for 
hogs, 190.9, 192.5 and 194.0; and for 
sheep and lambs, 47.0, 46.7 and 46.4. 





USDA ASKS 10 PER CENT 
LARGER FALL PIG CROP 


The U.S. Department of Agriculture 
late this week urged hog producers to 
increase fall pig production by at least 
10 per cent to provide a minimum of 
34,400,000 pigs, or 3,000,000 more than 
were produced in the fall of 1947. Pro- 
spective smaller output of other meats 
and a prospective continued high con- 
sumer demand in 1949 make an even 
greater increase desirable, USDA said. 


The 1948 fall pig increase, together 
with a larger 1949 spring pig crop, 
would help to offset expected declines 
in 1949 of beef, veal, lamb and mutton 
and help maintain domestic supplies at 
about 140 lbs. per capita. 

Feed grain prices are expected to be 
lower in the 1948-49 feeding year be- 
ginning next October, and there are 
further prospects that hog prices will 
continue relatively high. Farmers have 
indicated an increase of about 3 per 
cent in 1948 acreage of four principle 
feed grains over 1947. Feed grain sup- 
plies, beginning in the fall, should be 
10 to 15 per cent more per animal unit 
than during the current feeding year. 


FOOT-MOUTH QUARANTINE 
LINE MOVED SOUTHWARD 


The northern foot-and-mouth disease 
quarantine line in Mexico has been 
moved back southward over a wide area 
in the central part of the country, ac- 
cording to the U. S.-Mexican commis- 
sion in charge of the campaign. The 
quarantine line is now placed 328 miles 
from the Texas border at its nearest 
point, which is 78 miles farther south 
than at any time since the outbreak of 
the disease. This second shift of the line 
in two months places it across Mexico 
from the Gulf of Mexico in northern 
Vera Cruz to the Pacific at the juncture 
of the states of Jalisco and Nayarit. 






































AWELL PLANNED anp 
CONVENIENT Nookup! 


KENNETT-MURRAY 
Livestock Buying Service 
Detroit. Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 


Indianapolis, ud. LafFayetteInd. Louisville, Ky 
Nashville,Tenn. Sioux City,la. Montgomery, Ala 






























Order Buyer of Live Stock 
L. H. MeMURRAY. inc. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 























WESTERN BUYERS 


ALGONA, IOWA 


Live Stock 
Order 


Buyers 














— SIOUX CITY MARKET —— 


ERICKSON & Potts 


ORDER BUYING Phone: 87597 








HARMON-HOLMAN 


e « « LIVE STOCK ORDER BUYERS - + - 
¢ SIOUX CITY Il, IOWA + TELEPHONE 80674 - 
Your Profits Depend on Experienced Buying 








[ APIT AL Order Buyers 
LIVESTOCK CO. 


CHAS. E. LEE INCORPORATED 


SOUTH ST. PAUL, MINNESOTA La Salle 4666 








LIVE STOCK BUYERS—COST GUIDE DATA 


At any given Live Cost and Yield Percentage, with 
differential (as explained) gives the Dressed Carcass Cost. 


In use throughout the Country. $3.00 Postpaid. 
C. F. WELHENER 


739 Belmont Park No., Dayton 5, Ohio 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday 
April 28, 1948, reported by the Production & Marketing Ad 
ministration: 

HOGS (Quotations based on ‘ 

hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha St. Pay} 
BARROWS AND GILTS 

Good and Choice 





120-140 Ibs... .. .317.00 Be ccssccces Be s 
140-160 Ibs... 00 19.00-2 17.00-18.00 17.75-19.97 





160-180 Ibs. . 
180-200 Ibs... 
200-220 Ibs... 
220-240 Ibs.. 
240-270 Ibs 

270-300 Ibs... 


18.00-20.50 1900-205 
20.00-21.00 20.50 only 
i 20.00-21.00 20.50 only 
20.00-21.00 20.00-21.00  19.00-20 5 
18.00-20.50  17.25-19.% 
16.50 0 16.00-17.% 





300-330 Ibs. . 15.50 15.25-16.09 
330-360 Ibs... 15.00 14.50-15.5 
Medium: 

160-220 Ibs...... 18.50-20.75 18.00-21.00 19.50-20.50 17.00-20.00 — 18.00-195 


SOWS: 

Good and Choice: 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 
360-400 Ibs. . 


5.00 14.00-14 13.50 only 

5.00) 14.00-14.50 13.50 only 

“15.00 14.00-14 13.50 only 
14 1 





~ 14.00 mw 3.00-13.50 
Good: 
400-450 Ibs. 14.50-15.25 14.50-15.00  14.00-14.50 14.00-14.50  13.00-13.5% 
450-550 Ibs...... 14.00-15.00 14.00-14.50 14.00-14.50 13.50-14.00  12.50-13.%9 
Medium: 
250-550 Ibs...... 13.00-15.00 12.00-14.00  13.75-14.50  13.00-14.00  12.00-12.5 


PIGS (Slaughter) 
Medium and Good 


90-120 Ibs...... 13.75-17.50 16.00-19.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 

STEERS, Choice 
700- 900 Ibs..... 
900-1100 Ibs..... 30. 
1100-1300 Ibs.... 30. 
1300-1500 Ibs..... 30.00-32.00 29.00-32.00 


29.00-31.50 29.00-30.50 28.50-30.59 





0 30.50 28.50-30.50 
STEERS, Good: 


700- 900 Ibs..... -80.50 





.00 





D.00-29,.00 
900-1100 Ibs... .. 5-30.50 00 10-29,00 
1100-1300 Ibs..... 27.75-30.50 00 50-29 ty 
1300-1500 Ibs..... 27.50-30.50 26.50-30.00 50-28.50 





STEERS, Medium: 
700-1100 Ibs. 


coe a 23.50-26.50 
1100-1300 Ibs..... 25.2 


23.50-26.50 






7.50 24.00-27.25 
27.50 = 25.00-27.25 





STEERS, Common 
700-1100 Ibs..... 21.00-25.50 20.00-23.50 20.00-24.50 19.50-24.00 20.50-23.50 

HEIFERS, Choice: 
600- 800 Ibs..... 
800-1000 Ibs... 


HEIFERS, Good 


29.50-31.50 29.00-30.50 28.75-30.00 2 - 27.50-29.00 
29.50-31.50 29.50-31.25 29.00-30.25 28.75-30.00 2800-29. 








600- 800 Ibs..... 27.00-29.50 25.00-29.50 27.00-28.75 25.00-28.00 
800-1000 Ibs..... 27.50-29.50 = 26.00-29.50 27.00-28.75 — 25.00-28.00 
HEIFERS, Medium: 
500- 900 Ibs... 23.50-27.50 22.50-26.00 22.50-26.75 23.50-27.00 23.00-25.0 
HEIFERS, Common 
500- 900 Ibs..... 20.00-23.50 19.00-22.50 19.00-22.50 19.00-23.00 20.50-23.00 
COWS (All Weights): 
SET. Sdastces.cus 3.00-24. 21.75-2 21.00-23.00 
Medium ........ 19.50-2 19.00-21.00 
Cut. & com...... 15.50- 18.00-19.00 
Pe 12.50- 14.00-16.00 





BULLS (Yrls. Excl.), All Weights: 

Beef, good -24.50 
Sausage, good ... 5 
Sausage, medium. 
Sausage, cut. & 





WU bccscsvecs 18.00-22 21.00 = 18.50-21.00  17.00-19.0 
VEALERS (All Weights): 

Good & choice... 26.00-31.50 27.00-30.00 24.00-29.00 22.00-26.00 24.00-29.00 
Com. & med..... 15.00-26.00 = 17.00-27.00  15.00-24.00  16.00-22.00 — 15.00-24.00 
Cull, 75 Ibs. up.. 10.00-15.00 13.00-17.00 10.00-15.00 14.00-16.00  11.00-15.0 


CALVES (500 Ibs. down): 
Good & choice... 25.00-28.00 25.00-28.00 











Pere 21.00-27.0 
Com. & med..... 17.00-25.00 =17.00-25.00 ee ok 15.00-21.00 
GONE asserccétes 10.00-17.00 14.00-17.00 10.00-15.00 12.00-15.00 
SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled) 
Good & choice*.. 25.50-26.00 2 2 24. 75-25.) 
Med. & good*. 1.50-25.00 2 2 2 00-24.) 
Pe 0 20.00-2 1 00-204 
YRLG. WETHERS:? 
Good & choice*... 
Med. & good*. 
EWES:? 
Good & choice*.. 11.00-12.50 12.50-13.50 12.00-12.50 11.50-12.50 11.50 12.0) 
Com. & med..... 10.00-11.00 = 10.00-12.00 9.00-11.75 8.00-11.50 8.00-11.2 


1Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Choice grades and the 
Medium and Good grades and on ewes of Good and Choice grades as combined rep 
resent lots averaging within the top half of the Good and the top half of the 
Medium grades, respectively. 

“Quotations on wooled basis. 


The National Provisioner—May 1, 1948 


SL 
I 


special rr 
ROVISLOD 
{ livestoc k 
r the weel 


nicagot 
fansas Cit: 
maha*t 
fast St. Lo 
« Joseph: 
goux City? 
Fichita*t 
Sew York ¢ 
Jersey Cl! 
‘la. City* 
incinnati§ 
envert . 
Pault. 
vilwaukeet 


Total 


sicagot 
fansas Cit 
mahat 
fast St. Le 
t, Josepht 
joux City 
ichitat 
ew York 
Jersey Ci 
kla. City] 
neinnati§ 
envert . 
Pault 
ilwaukee} 


Total 


nica got 
fansas Cit 
mahat 
fast St. Ls 
&. Joseph: 
fioux City 
Vichitat 
Yew York 
Jersey C 
ikla. City? 
incinnati' 
Denvert 
‘t. Pault 
lilwaukee 
Total 
*Cattle | 
*Federa! 
uding di 
TStocky: 
er 
§Stocky: 
daughter, 


BALT 


Price 
m Apri 
ATTLE 


Steers, 
Cows, g 
Cows, ¢ 
Cows, ¢ 
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LAMBS 
Gd. & 
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Rece 
stock a 
st. Ne 
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Total (in 
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Salable 
Total | 
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t. Paul 


1-19.59 


W) only 
0 only 
0) only 
00-1350 


()-13.50 
0-13.00 


0-12.35 


0-30.50 
00-31.00 
50-310 
30-30.50 


00-29. 
0-29.00 
50-29. 
0-28.50 





0-25.50 
0-23.50 


0-29.00 
00-2950 


00-25.00 
0-28.00 


OO-25.0 
50-23.00 


00-23.00 
00-21.00 
00-19.00 
00.16.00 





00-19.50 


0-29.00 
0-24.00 
00-15.00 


0-27.00 
00-21.00 
00-15.00 


15-25. 
00-24.50 
00-20.T 


50-1246 
0-11.35 
market 

pelts 

; and the 

ned ref 
of the 


1948 





SLAUGHTER 
REPORTS 


special reports to the 


ROVISIONER showing the 


NATIONAL 
number 


f livestock slaughtered at 13 centers 


- the week ended April 24, 


CATTLE 
Week 
ended 
Apr. 24 
nicagot 13,449 
fansas Cityt 17,377 
maha*t . 4,706 
fast St. Louist 4,310 
Josepht 6,060 
goux City? . 1,330 
Fichita*t ~—< oo 


sew York & 
Jersey City’. 
kla. City*t. 
incinnati§ 
wnvert 

Pault. 
filwaukeet 





Total 81,199 
HOGS 
nicagot 47,653 
fansas City? 19,096 
mahat 660 
fast St. Louist 34,772 
«, Josepht 17,515 
joux Cityt 128 
ichitat . 8,404 
ew York & 
Jersey City?. 31,988 


kla. Cityt 





ncinnati§ 3 
envert > 609 
Pault 5,153 
ilwaukeet 143 
Total 203,043 
SHEEP 
hica got 3.539 
fansas Cityt 14,637 
mahat F 
fast St. Louist 





*. Josepht 
fioux Cityt 
Vichitat 

Sew York & 





1948. 





Cor 

Prev week, 
week 1947 
13,182 26,511 
16,267 39% 
2,648 

3,912 11. S00 
8,679 10,777 
1.056 10,393 
2,470 4,144 





10,474 

4.815 

6,434 

8,811 

18.608 

4.206 

80.424 167.864 
44,103 
16,323 
10 


30,200 
17,935 


445 
3,123 





32.934 38,087 
18,517 9, 
16,784 17,§ 
2.930 
1,639 


279 











Jersey City?. 31,493 33,891 

ikla, CityT 10,802 9,368 i 
incinnati§ . 5M, 258 485 
Denvert 14,044 14,191 12,137 
‘t. Pault 348 6S 1,682 
lilwaukeet ° 62 215 451 
Total 98,494 105,902 172,077 
‘Cattle and calves. 

*Federally inspected slaughter, in- 
uding directs 

tStockyards sales for local slaugh- 


Tr 


§Stockyards 
daughter, 


receipts 
including directs 


for local 


BALTIMORE LIVESTOCK 


Prices at Baltimore, 


m April 27: 


ATTLE 

Steers, med. & gd 
Cows, good 26 
Cows, com. & med. 
Cows, cut. & can. 
tulls, sausage, good 


Bulls, sausage, 
med. & com 
(ALVES: 
Vealers, gd 


Com. to med 
Cull to com. 
HOGS 

Gd. & ch. 
LAMBS 

Gd. & ch. 
SPRING L AMBS: 
Gd. & ch 


& choice 


Md., 


$25.004 29.2: 
23.004 
20.00€@ 2 
15.00@ 18 
22.004 27.00 







20.004 21.25 
$28.00 34.00 
18.00@ 27.00 


11.00@ 18.00 


$22. 004 22.50 


$24.004 25.00 


$30.00 





NEW YORK RECEIPTS 


Receipts of 


salable 


live 


stock at Jersey City and 41st 


st. New 


York market for 


week ended April 24, 1948. 


Cattle Calves Hogs* Sheep 


Salable .....1,312 1,104 
Total (inel 
directs) ..3,127 4,742 
Previous week 
Salable 1690 749 
Total (inel 
directs) .3,729 4,356 


362 1,387 
23,021 10,019 


448 3,815 


23,044 19,495 


“Including hogs at 31st street. 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration. ) 


Des Ia., April 29. 
—At concentration 


Moines, 
the ten 


yards and 11 packing plants 


in Iowa and Minnesota for 
the first four days this week 
barrows and gilts weighing 
200 to 240 lbs. sold steady to 


50c lower, while heavier 
weights were up to 75c off. 
Sows were steady to 75c 
lower. Thursday’s market was 


mostly about steady. 
tions Thursday 
follows: 


Quota- 
ranged as 


Hogs, good to choice 
160-180 Ib 
180-240 Ib 19.754 21.40 
240-330 Ib 16.004 20.75 
300-360 Ib : 14.754 18.50 





Sows 


270-330 Ib 
400-550 Ib 


$14.254 16.40 
13.00@ 15.50 


Corn 
week 


Receipts ” hogs at 
Belt markets for the 
ended April 29 were: 








This Same day 

week last wk 

estimated actual 
Apr. 23 21,000 000 
Apr. 24 22.000 5.500 
Apr. 26 26.000 19 soo 
Apr. 27 23.000 24.500 
Apr. 2S 28.000 q OOo 
Apr. 20 28.000 27,000 


LIVESTOCK RECEIPTS 

Receipts at major livestock 
markets during the week 
ended April 24 were as fol- 
lows: 


AT 20 MARKETS, 














WEEK 

ENDED Cattle Hogs Sheep 
Apr. 24 ...259, 420.000 212.000 
Apr. 17 0.000 341,000 q 

1947 315,000 361,000 

1946 9, 417,000 f 
1945 291,000 299,000 305.000 


AT 11 MARKETS, 


WEEK ENDED Hogs 








Apr. 24. 
Apr. 17 
1947 
1946 . A 
1945 . 242,000 
ARKETS, 

LEK 
ENDED Cattle Hogs Sheep 
Apr. 24 . 155,000 285,000 112,000 
Apr. 17 148,000 211,000 123,000 
1947 . 213,000 230,000 178,000 
1946 166,000 287,000 196,000 
1945 .191,000 198,000 195,000 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended April 17 
as reported by the Dominion 
Department of Agriculture: 


CATTLE 
Week Ended Same Week 





Apr. 17 Last Year 
Western Canada. .12,544 10,484 
Eastern Canada. .11,837 11,805 
BOGE ccccess . 24,381 
HOGS 
Western Canada. .41,374 32,150 
Eastern fanada. .63,759 60,883 





Total . .105,133 93,033 
SHEEP 

Western Canada 3.957 4,852 

Eastern Canada 3,407 

Total 7.270 8.259 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


WE SELL 
and BUY 


Straight or Mixed Cars 
BEEF * VEAL* LAMB- PORK 
and OFFAL 


Let Us Hear from You! 
@ 
Established Over 25 Years 








— inname... 
high grade in fact! 





-HYGRADE | FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: 30 CHURCH STREET, Wee YORE 1), | 
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| SELIN'S | 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON «+ LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 














THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. | 
CLEVELAND-—-C. J. Osborne, 3919 Elmwood Road, Cleveland Heights | 
H. G. Metzger, 10820 Park Heights Avenue | 
DETROIT—J. H. Rice, 1786 Allard, Grosse Pointe Woods | 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. | 
seem x | F. Keenan, 1511 Daleland Avenue 
R. H. Ross, Box 628, Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S.W 




















THE FOWLER CASING CO. LTD. | 

For 30 Years the Largest Independent Distributors of | | 

QUALITY AMERICAN HOG CASINGS || 
in Great Britain and the United Kingdom 

8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


jes: Effseaco, London) 








WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 





FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


@ WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF-VEAL- PORK- LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, April 24, 1948, as re- 
ported | to THE NATIONAL PROVI- 
SION 

CHICAGO 

Armour, 4,345 hogs; Swift, 890 hogs; 

Wilson, 2,300 hogs; Agar, 8,243 hogs; 


Shippers, 19,457 hogs; Others, 31,875 
hogs. 
Total: 13,449 cattle; 2,305 calves; 


67,110 hogs; 3,539 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 











Armour... 
Cudahy .. 0 ° ye eee 
Swift ..... 5,041 806 5,456 8,490 
Wilson ... . » ova 
Central . 
U.8S.P oo 1 ses 
Others .... 8,525 856 13,640 6,147 
Totals 15,715 1,662 19,096 14,637 
OMAHA 
Cc — & 
Hogs Sheep 
Armour 1.378 1,252 
Cudahy 5i2 
Swift . 2.300 945 
Wilson - 
| ere 
Greater Omaha 309 
Hoffman .... 163 
Rothschild ... 430 
a eae 421 
Kingan ...... 375 
Merchants ... 129 
ee 21,494 
Totals ..... 10,085 25,724 4,197 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... ai 241 
Swift ..... 2,683 4, 025 16, 985 2,166 
Hunter ... 1,637 31 
aa md oe 
MN ccces 
Laclede ... 
Sieloff .... eae — 51 e200 
Others .... 3,719 546 «6,301 363 
Shippers .. 2,650 2.388 24,966 35 
Totals . 10, 679 6,959 66,039 2,836 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift ..... 2,556 + 15,646 14,402 


Others .... 4,202 ,386 13,997 
Totals .. 6,758 2,054 29 643 14,: 402 4 
Does not include 1,211 cattle, 1,869 


hogs and 4,825 sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 

Cudahy ... 326 588 
Armour ... 1,303 3,173 ne 
Swift ..... 3,087 607 959 
Others .... ons 110 wae 
Shippers .. 84 20,015 5,174 

Totals . .25,6:% 84 24,493 6,133 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy ... 124 33 2,455 
Guggen- 

heim 741 
Dunn- 

Ostertag. 73 r 43 
aa 66 841 
Sunflower. . 10 ee 65 
| FE 940 ick ses 
Others .... 2,909 919 4,519 

Totals .. 4,863 33 4,323 4,519 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 

Armour ... 1,663 176 1,677 565 
Wilson 746 501 1,684 723 
Others .... 186 1 565 ue 
Totals .. ‘ 678 3,926 1,288 





Does not include 3,751 cattle, 951 





calves, 15,662 hogs and 9,514 sheep 
bought direct. 
ST. PAUL 
Cattle Calves Hogs Sheep 

Armour... 188 
Dakota ... 662 ams 
Rifkin .... 56 7 bien te 
Swift ..... 102 1,389 5,153 348 
United .... 33 - ve +e 
Others .... 3,217 5,970 10,842 827 

Totals .. 4,258 7,366 15,995 1,175 
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CINCINNATI 


Cattle Calves Hogs She, 

Gall's ‘ ‘a “= ‘ 49 
Kahn's ; ‘ : E 
Lorey ..... os 763 
Meyer . ee 
Sechlac hter. 104 139 » 
National .. 220 
Others .... 1,687 1,265 15,257 R 

Totals .. 2,011 1,404 16,020 gm 


Does not include 2,822 cattle ang 

2,050 hogs bought direct. Market ship. 
ments for the week were 83 cattle, 479 
calves and 1,843 hogs. 


DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,966 2 su 
Swift ..... 1,586 ° 3195 
Cudahy 164 368 
Others .... 4,462 394 2,302 12.9% 
Totals .. 8,178 394 2,670 18,15 
FORT WORTH 
Cattle Calves Hogs Shee 
Armour... 739 723 2,526 5,183 
a eee 972 563 1,811 6,698 
Blue 
Bonnet 312 100 479 1 
City ‘ 293 
Rosenthal 42 45 1,75 
Totals .. 2,358 1,431 4,816 13,58 


TOTAL PACKER PURCHASES 





Week Cor. 
ended Prev week, 

Apr. 24 week 1947 

Cattle . ,572 99,998 180,298 
SD: ecwewid 5 215,812 217,692 
Be <steae 85 ‘011 104,387 152,696 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 








Union Stockyards for current and 
comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 

Apr. 22.... 5,037 514 21,449 437 
Apr. 23.... 1,632 290 7,926 3,17 
Apr. : > 1,818 1,149 
Apr. 26 13,989 5,179 
Apr. 2 f i 
Apr. 5 13,837 2,756 
Apr. 12,500 2,00 
*Wk. 

so far... 3,027 . 
Wk. ago...3 3,288 6: ? 
. ae 4,467 47,800 20,395 
BOGS seses '99'173 2,583 64,487 29,14 


*Including 
2,709 hogs 
packers. 


260 cattle, 467 calves, 
and 1,077 sheep direct to 





SHIPMENTS 

Cattle Calves Hogs Sheep 
Age. 28.... % 235 1,822 3,260 
Apr. 23.... 2,87 115 3,295 2,608 
Ape. 24.... Joh 483 410 
Apr. 26 41 1,963 2,93 
Apr. ‘ 49 1,494 1,38 
Apr. : 209 2,223 2,075 
Apr. ‘ 100 1,000 1,000 
Wk. 

80 399 6,680 7,38 
Wk. 693 15,679 7,18 
1947 437 1,961 7,901 
1946 ......18,096 803 8,205 9,519 

APRIL RECEIPTS 
1948 1947 
P< pckinenkeee 145,315 179,082 
|” TEES 14,162 23, 
ees 241,897 206,751 
DY Kéeebvedanewus 73,755 87,711 
APRIL SHIPMENTS 
1948 1947 
Pe sidcovelsses 87,088 71,587 
Serr . 45,957 12,320 
GE tkeedaeweacies 44,616 34,101 


CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chl 
cago packers and shippers week ended 
Thursday, April 29, 1948: 


Week ended Prev. 

Apr. 29 week 

Packers’ ne .51,879 47,701 
Shippers’ purch....10,458 17,0 
DONE cane cntevss 62,337 64,901 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 
Coast markets for the week 
ending April 22: 
Cattle Calves Hogs Sheep 

Los Angeles... 6,700 1,100 1 550 «10 


No. Portland. 1,450 320 1,340 1,28 
San Francisco. 1,000 150 900 


(Receipt: 
WES 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
WESTERN DRESSED MEATS BEEF CURED: 











Week ending Apr. 24, 1948. 16,890 
STEER AND HEIFER: Carcasses Week previous ............ 13,130 
Week ending Apr. 24, 1948 7,373 Same week year ago.. 5,728 
nate » ; 0,609 ” —— . — 
ag cock paul Ga... 2 i}'908 +4PORK CURED AND SMOKED: 
— : Week ending Apr. 24, 1948. 610,678 
cow WOE POGUEEED a cccccsceses 630,799 
Week ending Apr. 24, 1948. 723 Same week year ago....... 843,344 
reek previous ..... . - 774 
— tet practices 2.172 LARD AND PORK FATS:+ 
Week ending Apr. 24, 1948. 104,956 
BULL Week previous ............ 101,750 
Week ending Apr. 24, 1948 336 Same week year ago....... 69,975 
Week previous ... . 376 
Same week year ago 292 
‘ LOCAL SLAUGHTER 
VEAL 3g STEERS Head 
, , » + | : gS ‘ = 
oe oe ee. -— 2. Week ending Apr. 24,1948. 5,775 
De IRIE «osu ncurses : 3,91: Apter - 
S, - ne week year ago 19,400 Ww eek previous . a ae eet 6,143 
Sam ’ Same week year ago. . 7,824 
LAMB: ia a: on 
Teek e y 2 9 2a,t » . 
Wook ne eS ae Week ending Apr. 24, 1948 1,501 
Same week year ago 41,935 W eek previous .... tees 1,507 
‘ ‘ Same week year ago.. 1,880 
MUTTON BULLS 
yeek ending Apr. 24, 1948. 271 a yait s 
wack pooviews : OS : 1,942 Week ending Apr. 24, 1948 712 
Same week year ago 3,344 Week previous ...........-. 560 
. Same week year ago — 77 
HOG AND PIG: Wee 
Week ending Apr. 24, 1948. CALVES e 
Week previous ..... ; . Week ending Apr. 24, 1948. 9,279 
Same week year ago.. Week previous ............ 7,458 
UT Same week year ago....... 11,258 
PORK CUTS: 
Week ending Apr. 24, 1948. 859,957 HOGS: 
Week previous ...........1,189,885 Week ending Apr. 24, 1948. 31,988 
Same week year ago. ..... .1,831,056 Week previous ............ 32,934 
BEEF CUTS Same week year ago....... 38,087 
Week ending Apr. 24, 1948. 132,063 gypEp 
Week previous ........... 127,736 ‘ : a 9 
>» week year ag 201/843 Week ending Apr. 24, 1948. 31,493 
Sane week year age. — Week previous ............ 33,891 
VEAL AND CALF: Same week year ago....... 47,616 
Week ending Apr. 24, 1948. 3,194 Country 1 product at New 
Week previous ............ cee York totaled 8,859 veal, 23 hogs and 
Same week year ago. ... 322 lambs in addition to that shown 
AN ITTON: above. Previous week 10,557 veal, 38 
a whee tl j one a 1948 2 923 hogs and 116 lambs. Same week 1947: 
Week previous 7 hogs neat "583 7,453 veal, 10 hogs and 218 lambs 
Same week year ago....... 182 tIncomplete. 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended April 24, as reported by the USDA, showed an increase 
in slaughter of cattle, calves and hogs but a decrease in 
slaughter of sheep compared with a week earlier. 














Cattle Calves Hogs Sheep 
NORTH ATLANTIC & Lambs 
New York, Newark, Jersey City 7,988 9,279 31,493 
Baltimore, Philadelphia ....... 7,467 2,437 1,947 
NORTH CENTRAL 
Cinemnati, Cleveland, Indianapolis. . 5,100 66,628 10,118 
Chicago, Elburn .............. ° ne 9,770 58,864 7,845 
St. Paul-Wis. Group*......ccscseses 27,264 225 2,857 
St. Louis Area?....... eee wee 11,713 13,464 
DE e560 66pnbceenbunes 1 soe 
 teneesess 48 560 
Kansas City 1,661 12,742 
Iowa and So. Minn.*........ 3,489 7,179 
SOUTHEAST‘ ....... ew TTT Tye 1,563 
SOUTH CENTRAL WEST®............ 4,433 53,555 
Po 5i0-ss acs. o0enaew 91 14,62: 
DT ites Seacénadh bu cea ene ecdeas 14,950 4,013 26,146 
See OOOME oc cccscce nulmaceabedek wale 150,623 80,871 182,529 
Total week earlier.................. 141,894 75,486 196,701 
Total same week 1947............... 224,641 103,691 656, 72% 279,748 


“Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, E. St. Louis, IIL, 
and St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fia.., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla.; Ft. Worth, 
Texas. "Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
hy during March, 1948—cattle, 70.3; calves, 59.8; hogs, 70.5; sheep and lambs, 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 


Cattle Calves Hogs 
Week ended April 23................... . .1,783 418 7,175 
Week previous ....... Renae uPteaa nie . 201, %22 278 5.556 
Cor. week last year.................... 1,020 243 6,703 
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MR. HAM GOES TO TOWN 
FOR 
= MORRELL PRIDE MEATS 





PORK - BEEF > LAMB + VEAL 
HAMS - BACON - SAUSAGE 
LARD - CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 











Finer Flavor trom the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 













We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 


the DUCHE 





packing co. 


400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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—CLASSIFIED ADVERTISING— 


|; set solid. Minimum 20 words $4.00; additional 


20¢ each. “Position wanted,” special rate: minimum 
20 words $3.00, additional words 15¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


or box numbers as 8 words. Headlines 75¢ extra. Listing 
advertisements 75¢ per line. Displayed, $8.25 per inch. 
Contract rates on request. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 





Sales Manager or Plant Manager 
I have had over 20 years’ experience with both large 
and small packers in responsible positions in sales, 
operating and executive departments. Married. B.S. 
college degree and AA-1 references. Interested in 
permanent position with opportunity to acquire in- 
terest. Excellent health and habits. Available on 
short notice. W-575, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill 


MANAGER 





Available May 1st. Age 48 years, married, good 
education. At present managing inspected horse 
meat plant in full operation—slaughtering, freez- 


ing, curing and canning. Willing to go to Mexico. 
W-563, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








SAUSAGE MAKER: Highly efficient, 20 years’ ex- 
perience, is looking for a partnership in a sausage 
factory in a good lively town. Have ability to handle 
help, figure costs, and take full charge of sausage 
room. W-6, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 

SAUSAGE MAKER: Expert, age 35, married, 20 
years’ experience. Complete knowledge of costs and 
vields. Present contract expires soon and I would 
like to change to south or central Florida location, 
but will consider other locations. References. W-5, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, I. 








SUPERINTENDENT: Practical, experi- 
eneed—hog  slaughtering—cutting—processing 

manufacturing. Complete knowledge production 
costs, yields. W-526, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 


PLANT 





SAUSAGE MAKER: fully experienced including 
curing and smoking of meats, now available. 14 
years’ experience. Desire connection with small 


plant. Young and ambitious. W-3, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





CURING MAN: Experienced and a hustler. Can 
guarantee results. Willing to come on trial. If you 
are not pleased I move on. W-4, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 





CATTLE BUYER: Over 10 years with present em- 
ployer. Experienced in both country and market 
buying. W-7, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 





BIG-4 BY-PRODUCTS MANAGER AVAILABLE. 
W-18, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill. 


PLANT MANAGER 


We are seeking a qualified plant mana- 
ger for our small, progressive midwest 
meat packing plant. Will be responsi- 
ble for running the meat packing oper- 
ation. Must have executive experience 
in meat plant handling hogs. Age, 35- 
45. Salary commensurate with qualifi- 
cations for the position. Please write 
about experience in detail. Held in con- 
fidence. W-593, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Ill. 








SUPERINTENDENT WANTED: To take full 
charge of medium sized BAI progressive midwestern 
packing plant, at present employing 350 persons. 
Must have working knowledge of all phases of pack- 
ing house operations, especially thorough knowledge 
of pork cutting, curing, smoking and sausage manu- 
facturing. Good salary plus permanent position with 
expanding organization. Please state full particulars 
in first letter. W-594, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, INL. 
CHEMIST or CHEMICAL ENGINEER with knowl- 
edge of fats and oils wanted for a responsible po 
sition in the operation division of lard refinery. 
Operations include rendering, refining, hydrogena- 
tion and deodorization of fats and oils. This posi- 
tion offers an excellent opportunity for the right 
man. Our employees know of this advertisement. 
W-9, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, IIL. 














SAUSAGE MAKER wanted. One who really knows 
how to take complete charge of a sausage kitchen. 
If you are a good man we will pay the right price 
for the right man. We are located on the eastern 
seaboard about 125 miles from New York city. 
Please give full information of previous experience 
in first letter, W-8, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y 


MEAT CUTTER: Capable of managing locker plant, 
retail meat market and grocery store, approxi- 
mately 200 miles south of Chicago. Preferably young 
man with wife to assist. Give references, experience 
and salary desired. W-11, HE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 








HELP WANTED 


WANTED: Plant superintendent capable of assum- 
ing full responsibility for the proper and efficient 
operation of a southern located, new, medium sized 
hog and beef killing plant along with its cutting, 
rendering, sausage, curing, smoking operations. Do 
not apply if you have not had experience, a success- 
ful operating background, and are not able to caleu- 
late costs, yields, values, etc. Will consider appli- 
cants between the ages of 32 through 48. Person 
obtaining this position may expect permanency and 
all benefits that go along with successful plant 
operation. Give full confidential details in first let 
ter. W-580, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago 5, Ill. 


CASING MAN 


Experienced hog and beef casing man to take 
charge of processing, grading and selecting. Capa- 
ble of producing quality merchandise and maintain- 
ing uniformity. Good opportunity for right man. 
Give complete history, with references as to past 
employment. in first application. W-499, THE 
NATIONAL PROVISIONER, 407 S. Dearborn S8t., 
Chicago 5, Ill. 











WANTED: Man with general packing house experi- 
ence who can qualify for the position of assistant 
superintendent. Thorough knowledge of hog killing 
and cutting, curing, and smoke house operations 
necessary. Opportunity to advance to position of 
superintendent. Independent plant, expansion pro- 
gram under way. Our employees know of this ad- 
vertisement. W-595, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 





WANTED: Young experienced sausage maker to 
take full charge of sausage kitchen in small old 
established meat packing plant in southern Michi- 
gan. Will consider paying on a commission basis 
or a percentage of the profits. This is a real oppor- 
tunity for a young energetic fellow. W-596, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





Maintenance Supervisor 
MEAT CUTTER: Needed for modern packing plant 
in central Indiana. Write giving complete personal 
history and interview will be arranged. W-598, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





JUNIOR SUPERVISOR: Experienced in all phases 
of the meat packing industry. Chicago area appli- 
cants only. Our supervisory force is acquainted 
with this advertisement. W-12, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Il. 


Beef Killing Foreman 
Chieago plant needs foreman for slaughtering opera- 
tions. Write, giving previous experience, age and 
full details to W-13, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 


PRODUCTION MANAGER capable of efficiently 
handling sausage, boning, curing and packing opera- 
tions. Knowledge of costs and labor essential. W-10, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, I 

WANTED: Experienced, expert salesman by one of 
the leading packers with top quality line of canned 
meats which is nationally advertised. W-571, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 


SAUSAGE MAKER: Wanted for small modern pack- 
ing plant in Idaho. Must be experienced. Good 
working conditions and good pay. W-599, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 


PLANT FOR SALE 


2 year old modern boning plant and wholesale meat 
business for sale. Building 60x20 of cement block 
construction including 20x30 cooler; 2% ton prac- 
tically new Federal truck; 254 Jones superior saw 
with traveling table; small steak saw: meat 
grinder; boning tables: 3 scales; railroad siding and 
all other equipment being used to conduct business 
at present. All equipment is less than 2 years old. 
Reason for selling—illness. No reasonable offer re- 
fused. FS-14, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Il. 


SAUSAGE PLANT 


Located in south in growing city of 150,000. New 
modern building and equipment. The best built 
plant in the southwest. Terms can be arranged. 
For complete information write to FS-17, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Il. 


FOR SALE: Small size packing plant, wonderful 
opportunity. Located in Woodland, Washington. 
$5,000 required. H. V. Showers, 505 Royal St., 
Kelso, Wash. 






































EQUIPMENT FOR SALE 


——, 





BOSS DEHAIRER 


Capacity 250 per hour 

2 Phase Motor 220 Volts 

Installed October 1946 

Used up to October 1st, 1947 

Including extra parts for this de 
hairer 


1 GAMBRELING TABLE 
BOSS SCALDING TANK 


Cast Iron Sections 

50 ft. long 

Installed June 1947 

Used up to October 1st, 1947 


ENDLESS CHAIN 

2 Phase 220 Volts 
1 NEW REEVES SPEED RE. 
DUCER 
1 USED REEVES SPEED RE. 
DUCER 


ANCO CASING MACHINES 


2 Phase 220 Volt Motors 
1 Casing Sliming Machine 
1 Casing Washer 


BOSS CATTLE HOIST 
TRIC) 

Heavy Duty 

2 Phase 220 Volt Motor 


CATTLE FRICTION HOISTS 
2 Double Friction Hoists 
2 Phase 220 Volt Motors 
2 Droppers 
2 Anco Spreaders 
TRUCKS 
1 Paunch Air Hoist 
2 Paunch Buckets 
1 Paunch Truck 
8 Offal Pan trucks 


STOMACH WASHER (ANCO) 
2-phase 220-volt Motor 


GUT HASHER 
2-phase 220-volt Motor 


BOSS HOG HOIST 
2-phase 220-volt Motor 


HOG SHACKLES 


SAUSAGE BAG FILLING MA- 
CHINE (5 lb.) BOSS 


BOSS GRINDER (no motor) 


WOOD HOG GAMBRELS (24’ 
long) 


BOSS DICER (no motor) 


(ELEC. 


Write for Prices 


C. A. DURR PACKING CO., INC 
P. O. Box 421 Utica I, N. Y. 
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EQUIPMENT FOR SALE 


EQUIPMENT WANTED 








SPECIAL ITEMS 





GRINDER Mechanical—8%&” plate, 15 HP 

, - gee rer errr $ 550.00 

;RINDER--Sanders Model 150—! , 

’ > SP Win 55a dea cdeccaacenseaanss 800.00 

oVEN—Randall Revolving with motor.... 550.00 
CERS—Ce , 3 we cap.) 

MIXERS—Century %4 barrel (100% ‘ 

MC ‘hain drive with motor.............++++ 300.00 


ICE MACHINES— York 4x4 Model Y26— 
self-contained complete with 10 HP motor 
and 2 HP York Ammonia DEOWEP 0s cccce 
York 6144x6% Model D8, Series 160,000, 
80 HP motor... .....eee cece ee eee eens 

rel Model 1821—Cap. 1252 

a x 2 . Beams 102 and 502. 

Pistform > 93” ’ Completely recondi- 

tioned and guaranteed . 


1200.00 


2250.00 





360.00 


SAUSAGE TRUCKS—7502 Cap. Galvan 

“jzed GRR. n0u0dv esd 65.000 00d 00440 006N8 30.00 

SAUSAGE TRUCKS—With rods, all steel . 
So 25.00 


Aaron Equipment Ca. 


Offices and Warehouse 
1347 S. Ashland Ave., Chicago &, Ili. 
CHEsapeake 5300 
_Siaghe ie items or complete plants bought and sold. 





~ Used Equipment For Sale 


Model 150-B U.S. Slicer with tray 
conveyor, stacker, 4% HP 220 Volts, 
phase motor. Good condition. 
plant. 
262 Enterprise Grinder, new hopper, feedscrew and 
plates, 74% HP Motor, babbitt bearings. No starter. 
Prefer to sell without motor at $300.00; with motor 
$400.00 f.o.b. our plant. 
Model 2230 Reynolds Onion or Potato Peeler, ca- 
pacity 30 pounds per minute. % HP Motor, 110 Volt. 
$350.00 f.o.b. our Plant. Like new. 

PETERS SAUSAGE CO. 

5454 W. Vernor Highway 

Detroit 9, Michigan 


and shingling 
1725 RPM, 1 
$700.00 f.o.b. our 





Meat Packers—Attention 


FOR SALE: 1-Anco Continuous Screw Crackling 
Press, installed one year; 1-Hottmann #4 Mixer, 
600 capacity, ae 40 HP, jacketed trough; 
1-Enterprise #166 Meat Grinder, belt driven; 3- 
Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 gallon 
jacketed agitated Kettle; 12-Stainless jacketed Ket- 
tles, 30, 40, 60, 80 ey 30-Aluminum jacketed 
Kettles, 20, 40, * 60, 80, 100 gallon; 2-Allbright-Nell 
4x¥ Lard Roller; 1- Brecht 1000 Meat Mixer. Send 
us your inquiries. 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, ’N. Y. 


FOR SALE 


M & 8 used 10 pocket, heavy duty automatic filler, 
134 epm, stainless steel, 142 HP motor, good con- 
dition. 

FOOD MACHINERY hand pack filler, 60-80 cpm, 
with motor, stainless steel juice pump and hopper, 
wt for 211x414, also change parts 300x411 and 404x 
il4. Brand new. 

Both items available immediate delivery. FS-15, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, Ill. 


For Immediate Delivery from Stock 
800% Boss Meat Mixer with 10 HP motor 
Silent Cutter Boss 36” Bowl with 20 HP motor 
Silent Cutter Buffalo 483A & other sizes 
Rotary Cutter with 21-20” Round Blades 
Bacon Slicers; Hottmann Mixers: Stuffers; Tanks: 
Grinders; Retorts; Hammer Mills; Stainless Ket- 
tles. We buy & sell single items & complete plants. 


NEWMAN TALLOW & SOAP 


MACHINERY CO. 
1051 W. 35th St., Chicago 9, Ill. 











FOR SALE: One model XXC Pulverizer, direct mo- 
tor driven for 50 HP motor. Suitable for grinding 
expeller or broken hydraulic beef crackling cakes. 
PS-1, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 


FOR SALE: 1% ton GMC 
4” insulated body with 
Will sell body separately. 
pany, Ine. 








truck, good condition. 
Freon refrigerated unit. 
Waterloo Sausage Com- 
, Waterloo, Wisconsin. 


PLANT WANTED 


SAUSAGE PLANT WANTED: Have ample finances 
to purchase small sausage plant outright, or buy 
interest with services in larger plant. If interested 
in disposing of your business write to N. A. Mc- 
Fadden, 4219 Sherman Blvd., Milwaukee 9, Wis. 
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Used Equipment Wanted 
Direct from owner—all equipment necessary to 
start a complete sausage kitchen, including portable 
smoke houses. Equipment must be in good condition. 


List in detail manufacturer's name, age, model 
number and capacity, also lowest cash price e. W-16, 
THE Dearborn 


NATIONAL PROVISIONER, 407 8. 
St., Chicago 5, I. 


PLANTS FOR SALE 


ABATTOIR-MEAT BUSINESS-LOCKER PLANT 
FOR SALE: This is a real outfit and money-making 
combination. Lockers and market established 1938 
in new brick building; slaughterhouse built new in 
1946 on 4 acres. Rendering plant, feed barn, hog 
barns, pickup truck, stock trailer. 450 lockers, all 
full. Only lockers or market or slaughterhouse with- 
in surrounding 20 miles. Plenty custom slaughter- 
ing, curing, cutting, wrapping. Town 1500 popula- 
tion farming community. In last two years bought 
$15,000 new equipment. Now doing around $100,000 
total business yearly without wholesaling, which can 
be just as big. For making money, or good location 
or investment, will put this outfit up against any 
anywhere at $60 to $75,000, but you can purchase 
this for $40,000 if you are a competent man and we 
will help you finance it. Write L. E. Lusk, P.O. Box 


396, Brownsville, Oregon, or phone Brownsville 173 
after 8 P.M 











Modern New York Slaughtering Plant 

Will lease or sell government inspected plant 
located in best livestock section in New York state. 
Background: 35 years of profitable operation. Facil- 
ities to slaughter 500 cattle or 3,600 calves and 
lambs in 48-hour week. Private railroad siding. 
Plenty of room for expansion. Within overnight 
delivery of New York City. Plant built in 1941, 
located in Rochester, N. Y. Kaufman Quality 
Meats, Inc., P. 0. Box 1171, Rochester, N. 


BUSINESS OPPORTUNITIES 


CATTLESWITCHES WANTED: Please write or 
call KAISER-REISMANN CORP., 230 Java Street, 
Brooklyn 22. N. Y. Phone EVergreen 9-5953 


HEARTS: Please quote us on your beef and calf 
hearts. No amount too small. Phone, write or wire. 
Chas. Hollenbach, 2653 Ogden Ave., Chicago 8, Ill. 
Phone Lawndale 2500. 














CUSTOM KILLING arrangement for hogs wanted 
by meat processor. Killing location preferred within 
trucking distance of New York city. W-584, THE 
NATIONAL “eo 740 Lexington Ave., 

New York 22, N. Y. 





OLEOMARGARINE manufacturer desires new dis- 
tributors. Packed individually, wrapped, quarter- 
pound, colored packages, and solid pound uncolored. 
Address inquiries to the Mar-Gold Corporation. P.O. 
Box 4575, Atlanta, Georgia. 





WANTED: Difficult plant design jobs. 
crease plant efficiency, 
changes, by application of sound engineering prin- 
ciples. Any cost involved can usually be refunded 
by savings within a few months. If you would like 
to cut operating costs write to Mead Construction 
Co., 1417 Binford St., Ogden, Utah. 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


We can in- 
usually without major 








Distributors—Supply Firms 


Manufacturers’ Representatives 


We have openings throughout various states for 
alert men or firms to represent us in the sale of our 
products in their home territory. We are an estab- 
lished company, and are now prepared to sell our 
products nationally. If you are aggressive and have 
a following in the meat, poultry and locker plants, 
and would like to sell the time tested and proven 
patented Hanshaw “‘Do-All Feather King Poultry 
Picker’’—the picker with the exclusive velvet touch 
sponge rubber fingers, then write for details. Please 
give full information and experience. W. A. Steven- 
son Co., 7338 Woodward Avenue, Detroit 2, Michi- 
gan. 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor « Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 





WATCH THIS COLUMN 


FOR WEEKLY SPECIALS 





Barliant and Co. list below some of their current 

an offerings, for sale, 
available “for prompt shipment unless otherwise 
stated, at prices quoted F.0.8. shipping points, 
subject to } a mo sale. 


Write for Our Weekly Bulletins. 





Sausage and Smokehouse 


6900—STUFFER: Boss, 200 Ib., older style, 

good cond, ...... neh a & 400.00 
6983—-SILENT CU TTER: 243-A. recond., 

guar., no motor. os A 800.00 
6998—COMBINATION - ‘SAUSAGE UNIT 

Boss #27, Combination Silent Cutter 

Meat Grinder. Direct coupled to 5 

HP, 220/60/3. Extra cylinder 540.00 
6984— MIXER: — 23, 5 HP motor 

Excel. cond. ..... eee 600.00 
4827—-MIXER: Buftaio, 1500 Ib., with 15 

| fT ereee 825.00 
7082—DICERS: (2) NEW—%%” cubes, cap 

S00 to 12002 per hr., belt driven 

(for mutton, beef, chicken, ete.) 

DO cae waee ene ese 5X4 2000.00 
6953—PATTY MAKER Hollyms atic, used 

only 30 days. Guar. like new, with 

$50.00 additional Patty paper 750.00 
6988—GRINDER: Kleen Kut, 56 Series, 6” 

plate, V-drive, recond., guar. 200.00 
6910—GRINDER: Sanders, 4002 cap., \ 

drive, less motor, recond., guar 495.00 
6914—SKINNER: Townsend #27, with mo 

tor and new parts, Ist class cond 700.00 
6769—-CASING CLEANER: 5 HP motor 115.00 


7111—TIE LINKER: NEW, Automatic 


Bids Requested 


Rendering and Lard 


6594—DRY RENDERING COOKER: NEW 
Globe 3266-B, 5’x12’, with 25 HP 
motor and starter, Globe 27 Percola 


tor, complete 
7TORT—COOKER: 

with motor, 

all fittings. 


Velvet, 4x7, overhauled, 
speed gear reducer and 


$6900.00 


ASME code. Like new 2750.00 

7105—COOKER: Boss, 4x10, 15 HP motor, 

recond., guar. ....... Tere T Tere 2900.00 
'K654—COOKERS: (2) 4x7 Waste Saving 

Cookers. (1) is equipped for flat belt 

drive and other for silent chain drive, 

OE suntavesenacesdecke 700.00 
6338—CRACKLING PAN: 30” x7 “6 *xs’6"" 

coils with screen, Excel. cond. 300.00 
7018—LARD ROLL: Boss 23186, with chill- 

ing roller 24’x36, with 1 HP motor 495.00 
7023—-PRESS: NEW, Globe, 


500 ton, com- 
plete with pump and all fittings 
7O71—CRACKLING PRESS: (2) French 
Oil, Cage 50” long, 30” dia., 1130 
ton, with hydraulic steam pump and 


6450.00 


governor. Hach ........... . 5000.00 
7063—-EXPELLER: NEW, Anderson, Super 
Duo, complete with 40 HP and 30 
HP motors, starting equipment, tem- 
pering apparatus, extra new parts, 
equipment installed 1947. Guar. like 
RT c0rsrcreecceseduenssse 9000.00 
7110—DRIER: Mechanical, 5X16, no motor. 2750.00 
Killing Floor and Cutting 
6930—HOG DEHAIRER: Boss, Cap. 600 
hogs per hour, 10 HP motor. Silent 
COE GOO cavtockinscese . & 595.00 
7112—HOG DEHAIRER & HOIST: Boss, 
15 HP gearhead motor, with Boss 
Senior Jerkless 16’0’” hoist; paddle 
type machine, cap. 200 hogs per aoae 1200.00 
7107—BEEF KNOCKING PEN NEW 
sim. Globe 21081, with doors on both 
GUI Ssakebersntacccsa : 832.50 
ReBiterestion 
6682—FLAKE ICER: York, one ton, Model 
Flake Ice D.E.R. 10, Serial 2126968 .$ 850.00 
7015—ICE MACHINE: Howe, 4x4, with 10 
HP motor, V-Belt drive, excellent 
GREE ndctidckeceeassekes ns 600.00 
7061—AMMONIA COMPRESSOR: York 
6%x6%, high speed, V-flat drive, 
with V-belts, no motor. Guaranteed 
GRE. SD hkn ado nnctaveceishesscacc 1850.00 
5922—AMMONIA COMPRESSOR: York. 
3, with condenser and motor. ae 
". & (> Bee epee ; - 735.00 
6986—COOLING UNIT: NEW, Niagara, 
No-Frost #533, 5 HP motor, 14x42” 
float accumulator and 210 steam 
GUROONETRGEE cccwscccecsecces .. 3850.00 


Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 
a nm of surplus and idle equipment are 


BAARLIANT AND- COMPANY 


—Y— ooo enn - afte, 


7070 N. CLARK ST. * CHICAGO 26 ,LL, © SHELORAKE 3319 


SPECIALISTS 


vilt and New Packing House 
Equipment and Supplies 











WHAT MOST PACKERS 
HAVE BEEN WAITING FOR! 


Patent Pending 


A FROZEN MEAT 
SLICER — ata 
Moderate Price 


E. G. James Company is now ready to introduce into 
this country the Ace Frozen Meat Slicer for which it is 
the exclusive sales agent in the United States. Here is 
the ideal small machine for the packer who has limited use 
for a frozen meat slicer, yet a capacity of 3,000 Ibs. per 
hr. can be reached with this unit. It is ideal for sausage 
makers, locker plants, fur farms and the like. It has 
proven very successful where already installed. 





1. Will slice frozen blocks at rate of 50 Ibs. per minute. 


2. Available TWO sizes: Model 120—throat width 17'/2", 
cutting table 21x21, height of lift under cutting knife 
13”. Model 120L—throat width 21”, height of table 
off ground 31”, table 36x21, height of lift under 
cuiting knife 13”. 


Constructed of electrically welded heavy angle iron, 
machined sprockets, Morris silent roller chain, sleeve 
bearings, gear reduction, movable steel knife. 
Requires 1-HP motor, 2” shaft, 1750 RPM. Manvu- 
factured in Canada. Sold without motor but can be 
quoted with motor in U.S. 

. Cost is less than any other frozen meat slicer. 

We would be very pleased to give you complete quota- 


tions on this unit which with duty and all will run you less 
“than. $500.00..." °. 


E. G. JAMES CO. 


316 S. LA SALLE STREET 
Harrison 9062, CHICAGO 4, ILL. 
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While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, moré 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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